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Pizza oven CT 100, 1Bch 610x610

Subject to technical modifications and errors. 
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• Power load: 4,2 kW | 380 V  | 50 Hz
• Equipment connection: 3 NAC
• Temperature range: 50 °C to 400 °C
• Oven functions: Upper / lower heat
• Timer: No
• Interior lighting: Yes
• Number of baking chambers: 1
• Pizza capacity: 4 pizzas Ø 30 cm
• Pizza oven series: CT
• Upper / lower heat can be controlled separately: Yes

• Colour: Black
• Material: Steel plate

Painted
• Important information: -
• Size  inside: W 610 x D 610 x H 140 mm
• Insulation: Glass wool
• Material baking chamber: Brick made of fire-resistant stone

Description

Features

�Continue on the next page
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• Material baking chamber: Aluminium
• Properties: -
• Window: Yes
• Temperature display: No
• Size: W 890 x D 860 x H 430 mm
• Weight: 65.6 kg
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Pizza shovel alu

Code-No. 100927
GTIN 4015613527949

• Length handle: 1000 mm
• Size shovell: W 280 x D 280 mm
• Material: Aluminium
• Important information: -
• Size: W 280 x D 50 x H 1,333 mm
• Weight: 2 kg

.

Pizza cutter

Code-No. 100928
GTIN 4015613527956

• Diameter knife: 100 mm
• Important information: -
• Material: Chrome-nickel steel

Plastic
Stainless steel

• Size: W 100 x D 22 x H 230 mm
• Weight: 0.2 kg

.

Base unit PO CT

Code-No. 200319
GTIN 4015613602455

• Height-adjustable feet: No
• Base shelf: Yes
• Material: Chrome-nickel steel
• Colour: Silver
• Important information: -
• Size: W 895 x D 735 x H 900 mm
• Weight: 15 kg

.

Pizza baking tray 290-R

Code-No. 100925
GTIN 4015613720357

• Model: Round
Perforated base
Non-stick coat (Xynflon)
Reinforced edge

• Pizza diameter: 290 mm
• Dishwasher-suitable: Yes
• Properties: Dishwasher-suitable up to 70 °C


