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EKA EKF 416 
3.4KW, 220V,SINGLE PHASE 
790 X 750 X 635MM HIGH 
51KG 
660 X 445 X 380MM HIGH 
(4X)  1/1 GN PANS | (4X)  600 X 40MM TRAYS 
73MM 
50℃ - 300℃ 

EQUIPMENTEQUIPMENT
OVENS

EKA 

4 PAN MANUAL CONTROL 
SPECIFICATIONS  
ELECTRICITY: 
DIMENSIONS: 
WEIGHT: 
CHAMBER DIMENSIONS: 
CAPACITY: 

RUNNER SPACING: 
TEMPERATURE RANGE:

6.4KW, 380V, 3 PHASE + N 
790 X 785 X 635MM HIGH 
57KG 
660 X 430 X 380MM HIGH 
(4X)  1/1 GN PANS 
(4X)  600 X 40MM TRAYS 
73MM 
30℃ - 270℃

EKF416ALUD 
EKF416UD      
GNF8065       
GNF8065.P     
BTA0013
OGS0011 
OGS0064
SOE0416

BTA0013 
OGS0011 
OGS0064       
SOE0416     

RIGHT HAND HINGED DOOR MODEL: EKA EKF 416 ALUD
BOTTOM HINGED DOOR MODEL: EKA EKF 416 UD
PERFORATED INSERTS 1/1 GN PAN - 65MM
PERFORATED INSERTS 1/1 GN PAN - 65MM
BAKING TRAYS 600 X 400 X 20MM
1/1 GN PAN GRID 
600 X 400MM GRID
OVEN STAND

BAKING TRAYS 600 X 400 X 20MM
1/1 GN GRID 
600 X 400MM GRID
OVEN STAND

EXPLORA PIRON 

COP5024 
CONVECTION OVEN PIRON [CABOTO] - MANUAL NO HUMIDITY 
SPECIFICATIONS 
OUTSIDE DIMENSIONS: 
LOAD CAPACITY: 
SPACE BETWEEN TRAYS: 
POWER VOLTAGE: 
TEMPERATURE: 
WEIGHT:

APPROX. 8KG OF FRENCH FRIES/HR 
4 TRAYS 480 X 345MM OR GN 2/3 
75MM 
3.3KW - 230V - 50/60HZ 
30℃ - 260℃ 
37KG

EQUIPED WITH: 
2 HIGH SPEED MOTORS - SINGLE SPEED 
(TRAYS SOLD SEPERATELY)

EXPLORA PIRON 

COP8004 
CONVECTION OVEN PIRON [CABOTO] - MANUAL WITH HUMIDITY 
SPECIFICATIONS 
OUTSIDE DIMENSIONS: 
LOAD CAPACITY: 
SPACE BETWEEN TRAYS: 
POWER VOLTAGE: 
TEMPERATURE: 
WEIGHT:

800 X 760 X 535MM 
4 TRAYS 600 X 400MM OR GN 1/1 
75MM 
6.5KW - 230/400V - 50/60HZ 
50℃ - 280℃ 
55KG

EQUIPED WITH: 
2 HIGH SPEED MOTORS WITH REVERSE GEAR 
(TRAYS SOLD SEPERATELY)

EKA 

EKF416 
4 PAN WITH HUMIDIFICATION 
SPECIFICATIONS  
MODEL: 
ELECTRICITY: 
DIMENSIONS: 
WEIGHT: 
CHAMBER DIMENSIONS: 
CAPACITY: 
RUNNER SPACING: 
TEMPERATURE RANGE: 
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EQUIPMENTEQUIPMENT
OVENS

EKA 

EKF416DUD 
4 PAN DIGITAL CONTROL 
SPECIFICATIONS  
 
MODEL: 
ELECTRICITY: 
DIMENSIONS: 
WEIGHT: 
CHAMBER DIMENSIONS: 
CAPACITY: 
 
RUNNER SPACING: 
TEMPERATURE RANGE: 
NUMBER OF PROGRAMS: 
PROG. COOKING STEPS: 
PRE-HEAT TEMPERATURE: 

 
 
EKA EKF 416 DUD 
6.4KW, 380V, 3 PHASE + N 
790 X 750 X 635MM HIGH 
58KG 
660 X 445 X 380MM HIGH 
(4X)  1/1 GN PANS 
(4X)  600 X 40MM TRAYS 
73MM 
30℃ - 270℃ 
99 
4 
180℃ 
 

EXPLORA PIRON 
 
COP8004 
CONVECTION OVEN PIRON [CABOTO] - DIGITAL WITH HUMIDITY 
SPECIFICATIONS 
OUTSIDE DIMENSIONS: 
LOAD CAPACITY: 
SPACE BETWEEN TRAYS: 
POWER VOLTAGE: 
TEMPERATURE: 
WEIGHT:

800 X 760 X 535MM 
4 TRAYS 600 X 400MM OR GN 1/1 
75MM 
6.5KW - 230/400V - 50/60HZ 
50℃ - 280℃ 
55KG

EQUIPED WITH: 
2 HIGH SPEED MOTORS WITH REVERSING GEAR 
3 COOKING PHASES

EXPLORA PIRON 
 
COP9001 
COMBI STEAM OVEN PIRON  
[MAGELLANO] - STAINLESS STEEL STAND 
SPECIFICATIONS 
DIMENSIONS: 
WEIGHT:

 
920 X 850 X 950MM 
30KG

EXPLORA PIRON 
 
COP9007 
COMBI STEAM OVEN PIRON  
[MAGELLANO]
STAINLESS STEEL STAND - LOW 
SPECIFICATIONS 
DIMENSIONS: 
WEIGHT:

 
920 X 850 X 600MM 
21KG

EXPLORA PIRON 
 
COP8001 
CONVEC OVEN PIRON  
[CABOTO] - STAINLESS STEEL STAND 
SPECIFICATIONS 
DIMENSIONS: 
WEIGHT:

 
700 X 600 X 950MM 
22KG

EQUIPED WITH: 
TRAY HOLDER FOR 4 TRAYS

GNF8065       
GNF8065.P     
BTA0013
OGS0011 
OGS0064
SOE0416

PERFORATED INSERTS 1/1 GN PAN - 65MM
PERFORATED INSERTS 1/1 GN PAN - 65MM
BAKING TRAYS 600 X 400 X 20MM
1/1 GN PAN GRID 
600 X 400MM GRID
OVEN STAND
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OVENS

 

EQUIPMENTEQUIPMENT

EKA 
 
MKF1064S
10 TRAY BAKERY 
SPECIFICATIONS  
MODEL: 
ELECTRICITY: 
DIMENSIONS: 
WEIGHT: 
CAPACITY: 
RUNNER SPACING: 
NUMBER OF FANS: 
TEMPERATURE RANGE: 
 

 
 
EKA MKF 1064 S 
15.4KW, 380V, 3 PHASE + N 
850 X 1041 X 1130MM HIGH 
140KG 
(10X)  600 X 40MM TRAYS 
80MM 
(3X) BIDIRECTIONAL 
30℃ - 270℃ 
 

EQUIPED WITH: 
TRAY HOLDER 16 TRAYS  (TRAYS SOLD SEPARATELY)

EXPLORA PIRON 
 
COP7720 
COMBI STEAM OVEN PIRON [GALILEI PLUS] - 20 PAN 
SPECIFICATIONS 
N° TRAYS: 
COMPATIBLE TRAYS: 
OUTSIDE DIMENSIONS: 
SPACE BETWEEN TRAYS: 
POWER (KW): 
VOLTAGE: 
WEIGHT: 
N° SERVINGS:

20 
GN 1/1 
W: 940 X D: 1000 X H:1930MM 
67MM 
36 
400V 3N� 
250 
130 - 200

COMES STANDARD WITH 20 TRA GN1 TROLLEY

COP2001 
OPTIONAL 16 TRAY TROLLEY 
SPECIFICATIONS 
OUTSIDE DIMENSIONS: 600 X 400MM

(TRAYS SOLD SEPARATELY)

EXPLORA PIRON 
 
COP7710 
COMBI STEAM OVEN PIRON [GALILEI PLUS] - 10 PAN 
SPECIFICATIONS 
N° TRAYS: 
COMPATIBLE TRAYS: 
OUTSIDE DIMENSIONS (W X D X H) (MM): 
SPACE BETWEEN TRAYS (MM): 
POWER (KW): 
VOLTAGE: 
WEIGHT: 
N° SERVINGS:

10 
EN 600 X 400 / GN 1/1 
780 X 850 X 1200MM 
80 
15.7 
400V 3N� 
121 
90 - 150

COP7006 
GALILEI / CABOTO / STAINLESS STEEL STAND / LOW 
SPECIFICATIONS 
OUTSIDE DIMENSIONS: 
WEIGHT:

780 X 760 X 600MM 
5KG

BTA0064
OGS0064
MKF -MKTS1064-L 
MKF -MKTS664-L
EFK -EKKD

BAKING TRAYS 600 X 400 X 30MM 
600 X 400MM GRID
STAND FOR MKF1064S 
STAND FOR MK664S
CLEANING MANUAL SPRAY KIT
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INSERTS 1/1 GN PAN - 55MM
INSERTS 1/1 GN PAN - 55MM (PERFORATED)
INSERTS 1/1 GN PAN - 40MM
INSERTS 1/1 GN PAN - 40MM (PERFORATED) 
1/1 GRID
CLEANING MANUAL SPRAY KIT

BAKING TRAYS 600 X 400 X 30MM 
600 X 400MM GRID 
STAND FOR MK664S
CLEANING MANUAL SPRAY KIT

EKA 

MKF711S 
7 PAN GASTRONOMY 
SPECIFICATIONS  
MODEL: 
ELECTRICITY: 
DIMENSIONS: 
WEIGHT: 
CAPACITY: 
RUNNER SPACING: 
NUMBER OF FANS: 
TEMPERATURE RANGE: 

 
 
EKA MKF 711 S 
10.4KW, 380V, 3 PHASE + N 
730 X 855 X 850MM HIGH 
96KG 
(7X) 1/1 GN PANS 
68MM 
(2X) BIDIRECTIONAL 
100 TO 270 °C 
 

EKA 

MKF664S 
6 TRAY BAKERY 
SPECIFICATIONS  
MODEL: 
ELECTRICITY: 
DIMENSIONS: 
WEIGHT: 
CAPACITY: 
RUNNER SPACING: 
NUMBER OF FANS: 
TEMPERATURE RANGE:

 
 
EKA MKF 664 S 
10.4KW, 380V, 3 PHASE + N 
850 X 1041 X 850MM HIGH 
108KG 
(6X) 600 X 400MM TRAYS 
80MM 
(2X) BIDIRECTIONAL 
100 TO 270 °C 
 

EXPLORA PIRON

COP7706
GALILEI PLUS - 6 PAN
SPECIFICATIONS
POWER: 
VOLTAGE:  
OUTSIDE DIMENSIONS:  
SPACE BETWEEN TRAYS:  
WEIGHT:
N° TRAYS:
COMPATIBLE TRAYS:

OTHER ORDER CODES 
COP8001
800 - STAINLESS STEEL STAND
SPECIFICATIONS
OUTSIDE DIMENSIONS:
WEIGHT:
 
NOTE
Requires to be installed by a qualified electrical installer
Power cable not included

OVENS

EQUIPMENTEQUIPMENT

 
10.5kW
400V 3N~ / 230V 1N~
780 X 850 X 830MM
80MM
90KG
6
EN 600 X 400 / GN 1/1

780 X 850 X 940MM
21KG

GNF8055
GNF8055.P
GNF8040
GNF8040.P
OGS0011
EFK -EKKD

BTA0064
OGS0064 
MKF -MKTS664-L
EFK -EKKD
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NOTE: SUITABLE FOR THE GRANDE FORNI OVENS, ANVIL AND PIRON COMBI STEAM OVENS (6-10PAN)

ANVIL 
 
COA2006 - R01 
CONVECTION OVEN ANVIL - 6 PAN 
SPECIFICATIONS 
CAPACITY: 
POWER: 
VOLTAGE: 
RUNNING SPACE: 
CHAMBER DIMENSIONS: 
DIMENSIONS: 
WEIGHT:

6 TRAYS 600 X 400MM OR GN1/1 
12KW 
380V - 3 PHASE 
80MM 
702 X 570 X 628MM 
1007 X 1061 X 856MM 
124KG

OVENS

OVEN TRAYS

OVEN STANDS

EQUIPMENTEQUIPMENT

ANVIL 
 
COA2010 - R01 
CONVECTION OVEN ANVIL - 10 PAN 
SPECIFICATIONS 
CAPACITY: 
POWER: 
VOLTAGE: 
RUNNING SPACE: 
CHAMBER DIMENSIONS: 
DIMENSIONS: 
WEIGHT:

10 TRAYS 600 X 400MM OR GN1/1 
18KW 
380V - 3 PHASE 
80MM 
702 X 570 X 988MM 
1007 X 1061 X 1213MM 
145KG

ANVIL 
 
COA1011 
CONVECTION OVEN ANVIL - STAND 
SPECIFICATIONS 
DIMENSIONS: 
SUITABLE FOR:

860 X 750 X 725MM 
COA2006 AND COA2010

COR3001 
CHROME GRID ONLY 
SPECIFICATIONS 
DIMENSIONS: 600 X 400MM

COR3003 
BAKING TRAY PERFORATED 
SPECIFICATIONS 
DIMENSIONS: 600 X 400 X 10MM

BTA0011 
BAKING TRAY ALLUMINIUM 
SPECIFICATIONS 
DIMENSIONS: 600 X 400 X 20MM
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ANVIL 
 
COA1003 
CONVECTION OVEN ANVIL - PRIMA 
SPECIFICATIONS 
POWER: 
VOLTAGE: 
DIMENSIONS: 
CHAMBER DIMENSIONS: 
RUNNER SPACING: 
WEIGHT: 
INCLUDES: 

2.4KW 
230V - 50HZ 
602 X 652 X 596MM 
470 X 330 X 350 - 2FANS 
40 - 70MM 
34KG 
4X CHROME GRIDS - 445 X 320MM 
TIMER FUNCTION

OVENS

EQUIPMENTEQUIPMENT

ANVIL

COR0005 
CONVECTION OVEN GRANDE FORNI STAND  ONLY
SPECIFICATIONS 
DIMENSIONS:                      840 X 710MM X 900MM

EKA 

EKF432 
4 PAN MANUAL CONTROL 
SPECIFICATIONS  
MODEL: 
ELECTRICITY: 
DIMENSIONS: 
WEIGHT: 
CHAMBER DIMENSIONS: 
CAPACITY: 
RUNNER SPACING: 
TEMPERATURE RANGE:

 
EKA EKF 423P 
2.8KW, 220V, SINGLE PHASE 
590 X 695 X 590MM HIGH 
35KG 
450 X 395 X 330MM HIGH 
(4X)  430 X 345MM TRAYS 
73MM 
50℃ - 300℃ 
 

ANVIL 
 
COA1005 
CONVECTION OVEN ANVIL - GRANDE FORNI - MECHANICAL 
SPECIFICATIONS 
POWER: 
VOLTAGE: 
DIMENSIONS: 
CHAMBER DIMENSIONS: 
RUNNER SPACING: 
WEIGHT: 
INCLUDES: 
SHELF CAPACITY:

5.6KW 
230V - 2PHASE - 50HZ 
835 X 800 X 596MM 
704 X 494 X 352 
75MM 
67KG 
2X CHROME GRIDS 
4

BAKING TRAYS 435 X 315 X 10MM 
435 X 315MM OVEN GRID
OVEN STAND

BTA0043
COA2003
SOE0423
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COA0010 
BAKING TRAY PERFORATED 
SPECIFICATIONS 
DIMENSIONS: 435 X 315 X 10MM

COA2004 
CONVECTION OVEN ANVIL - SOLID TRAY PRIMA 
SPECIFICATIONS 
DIMENSIONS: 435 X 315 X 10MM

SUITABLE FOR THE PRIMA AND PRIMA PRO

COA2003 
PRIMA / PRO OVEN ANVIL - SHELF 
SPECIFICATIONS 
DIMENSIONS: 435 X 315MM

OVENS

EQUIPMENTEQUIPMENT

ANVIL 
 
COA1004 
CONVECTION OVEN ANVIL - PRIMA PROMO - GRILL  & TIMER 
SPECIFICATIONS 
POWER: 
VOLTAGE: 
DIMENSIONS: 
CHAMBER DIMENSIONS: 
RUNNER SPACING: 
WEIGHT: 
INCLUDES: 

2.4KW 
230V - 50HZ 
602 X 652 X 596MM 
470 X 330 X 350 - 2FANS 
40 -70MM 
34KG 
4X CHROME GRIDS 
GRILL FUNCTION AND TIMER

EKA 
 
EKF423M
4 PAN MANUAL MULTI-FUNCTIONAL 
SPECIFICATIONS  
MODEL: 
ELECTRICITY: 
DIMENSIONS: 
WEIGHT: 
CHAMBER DIMENSIONS: 
CAPACITY: 
RUNNER SPACING: 
TEMPERATURE RANGE: 

 
EKA EKF 423M 
2.8KW, 220V, SINGLE PHASE 
590 X 695 X 590MM HIGH 
35KG 
450 X 395 X 330MM HIGH 
(4X)  430 X 345MM TRAYS 
73MM 
50℃ - 300℃ 
 

TRAYS

BTA0043
COA2003
SOE0423

BAKING TRAYS 435 X 315 X 10MM 
435 X 315MM GRID
OVEN STAND
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8 BIRD
CGA0008

SPECIFICATIONS 
CAPACITY 	 : 8 x 1.2KG chickens
POWER 	 : 2,7kW
VOLTAGE 	 : 230V
DIMENSIONS 	 : 743 X 567 X 587MM
WEIGHT 	 : 35KG
COOKING TIME	 : Approx 1 HR 40MIN @ 180°C

Note
Power cable not included

PANCAKE & OMELETTE MACHINE
PMA1011

SPECIFICATIONS
VOLTAGE 	 : 230V
POWER 	 : 3kW
DIMENSIONS 	 : 450 X 485 X 240MM
WEIGHT	 : 20KG

HEATING

PANCAKE AND OMELETTE MACHINE

FEATURES
•	 Warming drawer fitted to keep the baked product warm
•	 400MM diameter Teflon coated cast aluminium cooking surface
•	 Teflon coated

•	 Wooden spatula included
•	 Perfect for pancakes, crepes and flap jacks

CHICKEN GRILLERS
FEATURES
•	 Produces 8 delicious chickens at a time (CGA0008)
•	 Produces 16 delicious chickens at a time (CGA0016)
•	 Hot air circulation using a fan to ensure even heat distribution

•	 Drip tray included
•	 Operating temperature: 50°C - 250°C

16 BIRD
CGA0016

SPECIFICATIONS
CAPACITY 	 : 16 x 1.2KG Chickens
POWER 	 : 5kW 
VOLTAGE 	 : 230V - 2 phase (N+E)
DIMENSIONS 	 : 943 X 560 X 617MM
WEIGHT 	 : 55KG
COOKING TIME 	 : Approx 1 HR 30MIN @ 180°C

Note
Power cable not included

PRIMA
COA1003

SPECIFICATIONS
POWER 		  : 2.4kW 
VOLTAGE		  : 230V
DIMENSIONS 		  : 602 X 652 X 596MM
CHAMBER DIMENSIONS		 : 470 X 330 X 350MM - 2 fans
RUNNER SPACING		  : 40  - 70MM
WEIGHT 		  : 34KG
INCLUDES 		  : 4 X Chrome grids  - 445 X 320MM 
		  : Timer function
SHELF CAPACITY		  : 4

Note
Refer to page 43 for trays & grids

PRIMA PRO - GRILL & TIMER
COA1004

SPECIFICATIONS
POWER 		  : 2.4kW 
VOLTAGE 		  : 230V
DIMENSIONS 		  : 602 X 652 X 596MM
CHAMBER DIMENSIONS 	 : 470 X 330 X 350MM - 2 fans
RUNNER SPACING		  : 40 - 70MM
WEIGHT 		  : 34KG
INCLUDES 		  : 4 X Chrome grids - 445 X 320MM 
		  : Grill function and timer
SHELF CAPACITY		  : 4

Note
Refer to page 43 for trays & grids

FEATURES
•	 S/Steel exterior and interior
•	 Rounded interior corners and removable shelf runners ensure ease of 

cleaning
•	 A bake timer is also included to automatically switch off after a preset 

period 
•	 Grill element ideal for browning and grilling for Prima Pro 

•	 Interior light is fitted as a standard feature		
•	 The oven is fan assisted and fitted with a custom designed baffle plate. 

Achieving excellent temperature distribution ensures reliable baking 
uniformity and perfectly baked products on both sides, making it superior 
to static ovens. 

•	 Operating temperature: 50°C - 300°C

HEATING

CONVECTION OVENS - MECHANICAL

FEATURES
•	 Can accommodate 600 x 400mm baking trays and GN1/1 pans
•	 Steam injection for manual humidity control which allows for browning 

of pastry and bread products			 
•	 Operating temperature: 50°C - 300°C

•	 Easily removable inner glass for cleaning
•	 The oven’s fans and custom baffle plate ensure consistent temperature 

distribution, even when fully loaded.

GRANDE FORNI
COA1005

SPECIFICATIONS
POWER 		  : 5.6kW
VOLTAGE 		  : 230V - 2 phase (N+E)
DIMENSIONS 		  : 835 X 800 X 596MM
CHAMBER DIMENSIONS 	 : 704 X 494 X 352MM
RUNNER SPACING 		  : 75MM
WEIGHT 		  : 67KG
INCLUDES 		  : 2 X chrome grids
SHELF CAPACITY		  : 4

Note
Power cable not included
Refer to page 43 for trays

3938



QUARTZ
SAA0001

SPECIFICATIONS
POWER 	 : 3.0kW
VOLTAGE	 : 230V
DIMENSIONS 	 : 728 X 350 X 428MM
SHELF DIMENSIONS 	 : 330 X 640MM
RUNNER SPACING 	 : 65MM
WEIGHT 		        : 16KG 

INCOLOY
SAA0003 

SPECIFICATIONS
POWER 	 : 2.8kW
VOLTAGE 	 : 230V
DIMENSIONS 	 : 728 X 350 X 428M
SHELF DIMENSIONS 	 : 330 X 640MM
RUNNER SPACING 	 : 65MM
WEIGHT 		        : 16KG 

INCOLOY 
SAA0005

SPECIFICATIONS
POWER 	 : 3.0kW
VOLTAGE 	 : 230V 
DIMENSIONS 	 : 480 X 316 X 379MM
SHELF DIMENSIONS 	 : 240 X 380MM
RUNNER SPACING 	 : 50MM
WEIGHT 	 : 10KG

FEATURES
•	 Comes standard with 1 crumb tray (Removable cover allows for front 

and rear access) For SAA0001 and SAA0003 only
•	 Use as a plate warmer or pass through hatch
•	 Pass through not applicable to SAA0005

HEATING

SALAMANDERS - ELECTRIC

FEATURES
•	 Robust S/Steel construction with adjustable height to suit different cooking applications

ADJUSTABLE
SAK0600

SPECIFICATIONS
POWER 	 : 4.0kW
VOLTAGE 	 : 230V - 2 phase  (N+E)
DIMENSIONS 	 : 600 X 510 X 528MM
WEIGHT 	 : 45KG

Note
Requires to be installed by a qualified electrical installer

HEATING

CONVECTION OVENS

FEATURES
•	 Ideal for bakeries, cafés, and prep kitchens needing consistent results 

without overcomplicating things.
•	 Compact But Commercial – Powerful outputs (up to 6.5kW) and GN1/1 

tray compatibility in a small footprint
•	 Choice of Controls – Easy-to-use manual dials or precise digital options 

depending on kitchen needs

 
•	 Even Bake Consistency – Designed for uniform air circulation and 

reliable baking performance
•	 Hygienic & Durable – All-stainless steel construction ensures long-

lasting, easy-to-clean use
•	 Smart Alternative to High-Cost Imports – Delivers the same functionality 

at a more accessible price

MARCONI - MECHANICAL NO HUMIDITY
COP1204

SPECIFICATIONS
POWER VOLTAGE		  : 3.3kW - 230V - 50/60 Hz
TEMPERATURE		  : 30°C - 260°C
OUTSIDE DIMENSIONS		  : 600 X 600 X 540MM
SPACE BETWEEN TRAYS		 : 75MM
WEIGHT		  : 37KG
CAPACITY		  : 4 Trays  480 X 345MM

MARCONI - MECHANICAL NO HUMIDITY
COP1224

SPECIFICATIONS 
POWER  VOLTAGE		  : 6.5kW - 230/400V - 50/60 Hz
TEMPERATURE		  : 30°C - 260°C
OUTSIDE DIMENSIONS		  : 800 X 760 X 540MM
SPACE BETWEEN TRAYS		 : 75MM
WEIGHT		  : 55KG
CAPACITY			   : 4 Trays  600 X 400MM or GN 1/1 

MARCONI - DIGITAL NO HUMIDITY
COP1214

SPECIFICATIONS
POWER VOLTAGE		  : 6.5kW - 230/400V - 50/60 Hz
TEMPERATURE		  : 30°C - 260°C
OUTSIDE DIMENSIONS		  : 800 X 760 X 540MM
SPACE BETWEEN TRAYS		 : 75MM
WEIGHT		  : 55KG
CAPACITY		  : 4 Trays  600 X 400MM or GN 1/1

OTHER ORDER CODES 
800 - S/STEEL STAND
COP8001

SPECIFICATIONS	
OUTSIDE DIMENSIONS 		  : 780 X 760 X 950MM
WEIGHT		  : 22KG

NOTE
Requires to be installed by a qualified electrical installer
Power cable not included
Refer to page 54 for trays
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COMBI STEAMERS
EVOLUTION SERIES

FEATURES
Ÿ Outer casing manufactured from stainless steel
Ÿ Cooking chamber is manufactured from 1mm thick, moulded, AISI 304 

18/10 stainless steel with fully rounded edges 
Ÿ Cooking chamber lighting via LED bar fitted into the door
Ÿ Available in bottom or right hand hinged door models
Ÿ 5 Levels of direct steam controlled by a electromechanical control 

panel situated on the left hand side of the door
Ÿ The side supports and drip tray can easily be removed for cleaning
Ÿ Fitted with 2 bidirectional fan motors for even heat distribution
Ÿ IPX3 protection rating against water •  Stackable     
Ÿ Supplied without trays and grids  •  Supplied without stand   
Ÿ It is recommend that all combi steamers be installed with water 

treatment system

OPTIONAL EXTRAS (FULL SPECS • PAGE 72 - 73)

BAKING TRAYS
600 x 400 x 20mm    BTA0013

OVEN STAND
ORDER CODE    SOE0416

GRIDS
1/1 GN GRID    OGS0011
600 x 400mm GRID    OGS0064

CLEANING
MANUAL SPRAY KIT   EKF-EKKD

INSERTS
1/1 GN PAN - 65mm   GNF8065
1/1 GN PAN - 65mm (perforated)  GNF8065.P

FEATURES
Ÿ Outer casing manufactured from stainless steel
Ÿ Cooking chamber is manufactured from 1mm thick, moulded, AISI 304 

18/10 stainless steel with fully rounded edges
Ÿ 2 halogen lights inside the cooking chamber
Ÿ The side supports and drip tray can easily be removed for cleaning
Ÿ 10 Levels of direct steam controlled by a digital control panel situated 

below the door
Ÿ Fitted with 2 bidirectional fan motors for even heat distribution
Ÿ IPX3 protection rating against water
Ÿ Bottom hinged door   •  Stackable
Ÿ Supplied without trays and grids  •  Supplied without stand
Ÿ It is recommend that all combi steamers be installed with water 

treatment system

805mm 830mm

80
0m

m

61kg

SPECIFICATIONS
MODEL   EKA EKF  416 DUD
ELECTRICITY  6.4kW, 380V, 3 Phase + N
DIMENSIONS  790 x 750 x 635mm high
WEIGHT   58kg
CHAMBER DIM  660 x 445 x 380mm high
CAPACITY  (4x) 1/1 GN pans
   (4x) 600 x 400mm trays

RUNNER SPACING  73mm
TEMP RANGE  30 to 270°C
NUMBER OF PROGRAMS 99
PROG. COOKING STEPS 4
PRE-HEAT TEMPERATURE 180°C

ORDER CODE  EKF416DUD

4 PAN DIGITAL CONTROL 

SPECIFICATIONS
ELECTRICITY  6.4kW, 380V, 3 Phase + N
DIMENSIONS  790 x 785 x 635mm high
WEIGHT   57kg
CHAMBER DIMENSIONS 660 x 430 x 380mm high
CAPACITY  (4x) 1/1 GN pans
   (4x) 600 x 400mm trays
RUNNER SPACING  73mm
TEMP RANGE  30 to 270°C

4 PAN MANUAL CONTROL

MODEL   EKA EKF 416 ALUD
ORDER CODE  EKF416ALUD

MODEL   EKA EKF 416 UD
ORDER CODE  EKF416UD

BOTTOM HINGED DOOR

RIGHT HAND HINGED DOOR

805mm 830mm
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CONVECTION OVENS
MILLENNIAL MANUAL CONTROL

SPECIFICATIONS
MODEL   EKA MKF 664 SP
ELECTRICITY  10.4kW, 380V, 3 Phase + N
DIMENSIONS  850 x 1041 x 850mm high
WEIGHT   108kg
CAPACITY  (6x) 600 x 400mm pans
RUNNER SPACING  80mm
NUMBER OF FANS  (2x) bidirectional
TEMP RANGE  100 to 270 °C

ORDER CODE  MKF664SP

6 TRAY

910mm 1090mm

10
15

m
m

128kg

OPTIONAL EXTRAS (FULL SPECS • PAGE 72 - 73)

BAKING TRAYS
600 x 400 x 30mm    BTA0064

STAND
Stand for MKF664SP         MKF-MKTS664-L
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FEATURES
•  Outer casing manufactured from stainless steel
•  Cooking chamber is manufactured from 1mm - thick, moulded, AISI 304 18/10 stainless steel with  fully rounded edges
•  Cooking chamber lighting via LED Bar fitted into the door
•  Manual control panel situated on the right hand side of the door
•  Door is right hand hinged with adjustable door hinges and handle catch
•  The side supports and drip tray can easily be removed for cleaning
•  Manual hand spray/wash can be tted
•  Fitted with a condensate collection bowl, with drain on door •  IPX3 protection rating against water
•  Timer for cooking from 10 to 120 minutes / innity  •  Supplied without stand
•  Supplied without trays and grids    •  Fitted with bidirectional fan motors for even heat distribution

GRIDS
600 x 400mm Grid    OGS0064



CONVECTION OVENS
EVOLUTION MANUAL CONTROL

SPECIFICATIONS
MODEL   EKA EKF 423 M
ELECTRICITY  2.8kW, 220V, Single Phase
DIMENSIONS  590 x 695 x 590mm high
WEIGHT   35kg
CHAMBER DIMENSIONS 450 x 395 x 330mm high

CAPACITY  (4x) 430 x 345mm trays
RUNNER SPACING  73mm
TEMP RANGE  50 to 300°C

ORDER CODE  EKF423M

4 PAN MULTI-FUNCTIONAL 

680mm 760mm

60
0m

m

39kg

FEATURES
Ÿ Outer casing manufactured from stainless steel
Ÿ Cooking chamber is manufactured from 1mm thick AISI 304 18/10 

stainless steel with  fully rounded edges
Ÿ 1 halogen light tted into the cooking chamber
Ÿ The side supports and drip tray can easily be removed for cleaning
Ÿ Bottom hinged door
Ÿ Electromechanical control panel situated at the bottom of the door
Ÿ Fitted with 1 unidirectional fan motor for even heat distribution
Ÿ IPX3 protection rating against water •  Stackable
Ÿ Supplied without stand   •  Supplied without grids
Ÿ Supplied with (4x) 430 x 345mm baking sheets

SPECIFICATIONS
MODEL   EKA EKF 423 P
ELECTRICITY  2.8kW, 220V, Single Phase
DIMENSIONS  590 x 695 x 590mm high
WEIGHT   35kg
CHAMBER DIMENSIONS 450 x 395 x 330mm high  

CAPACITY  (4x) 430 x 345mm trays
RUNNER SPACING  73mm
TEMPE RANGE  50 to 300°C

ORDER CODE  EKF423

4 PAN MANUAL CONTROL

680mm 760m
m
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39kg

FEATURES
Ÿ Outer casing manufactured from stainless steel
Ÿ Cooking chamber is manufactured from 1mm thick AISI 304 18/10 

stainless steel with fully rounded edges
Ÿ 1 halogen light tted into the cooking chamber
Ÿ The side supports and drip tray can easily be removed for cleaning
Ÿ Bottom hinged door
Ÿ Electromechanical control panel situated at the top of the door  
Ÿ Fitted with a unidirectional fan motor for even heat distribution  
Ÿ IPX3 protection rating against water •  Stackable
Ÿ Supplied without stand   •  Supplied without grids
Ÿ Supplied with (4x) 430 x 345mm baking sheets

BAKING TRAY
430 x 345 x 10mm    BTA0043

OVEN STAND
ORDER CODE    SOE0423

OVEN GRID
430 x 345mm GRID    COA2003

OPTIONAL EXTRAS (FULL SPECS • PAGE 72 - 73)
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NEW LOOK

NEW LOOK

NEW LOOK

CONVECTION OVENS
EVOLUTION MANUAL CONTROL

SPECIFICATIONS
MODEL   EKA EKF 416
ELECTRICITY  3.4kW, 220V, Single Phase
DIMENSIONS  790 x 750 x 635mm high
WEIGHT   51kg
CHAMBER DIMENSIONS 660 x 445 x 380mm high

CAPACITY  (4x) 1/1 GN pans
   (4x) 600 x 400mm trays
RUNNER SPACING  73mm
TEMP RANGE  50 to 300°C

ORDER CODE  EKF416

4 PAN WITH HUMIDIFICATION

805mm 830mm

80
0m

m

61kg

FEATURES
Ÿ Outer casing manufactured from stainless steel
Ÿ Cooking chamber is manufactured from 1mm thick AISI 430 18/10 

stainless steel with fully rounded edges
Ÿ 1 halogen light tted into the cooking chamber
Ÿ The side supports and drip tray can easily be removed for cleaning
Ÿ Electromechanical control panel tted at the bottom of the door
Ÿ Fitted with 2 bidirectional fan motors for even heat distribution
Ÿ IPX3 protection rating against water •  Bottom hinged door
Ÿ Stackable    •  Supplied without stand
Ÿ Supplied without trays and grids  

BAKING TRAY
600 x 400 x 20mm    BTA0013

OVEN STAND
ORDER CODE    SOE0416

OVEN GRIDS
1/1 GN GRID    OGS0011
600 x 400mm GRID    OGS0064

OPTIONAL EXTRAS (FULL SPECS • PAGE 72 - 73)

MODEL   EKA EKF 416 ALP
ORDER CODE  EKF416ALP

MODEL   EKA EKF 416 P
ORDER CODE  EKF416P

BOTTOM HINGED DOOR

RIGHT HAND HINGED DOORSPECIFICATIONS
ELECTRICITY  6.2kW, 380V, 2 Phase + N
DIMENSIONS  790 x 750 x 635mm high
WEIGHT   51kg
CHAMBER DIMENTIONS 660 x 445 x 380mm high
CAPACITY  (4x) 1/1 GN Pans
   (4x) 600 x 400mm trays
RUNNER SPACE  73mm
TEMP RANGE  50 to 300°C

4 PAN

FEATURES
Ÿ Outer casing manufactured from stainless steel
Ÿ Cooking chamber is manufactured from 1mm thick AISI 304 18/10 

stainless steel with  fully rounded edges
Ÿ 1 halogen light tted into the cooking chamber
Ÿ Available in bottom or right hand hinged door models
Ÿ The side supports and drip tray can easily be removed for cleaning
Ÿ Electromechanical control panel situated at the bottom of the door 

Fitted with a bidirectional fan motor for even heat distribution
Ÿ IPX3 protection rating against water •  Stackable
Ÿ Supplied without trays and grids  •  Supplied without stand

805mm 830mm

80
0m
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62kg

HUMIDIFICATION (PULSE)
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CONVECTION OVENS
EVOLUTION MANUAL CONTROL

SPECIFICATIONS
MODEL   EKA EKF 423 M
ELECTRICITY  2.8kW, 220V, Single Phase
DIMENSIONS  590 x 695 x 590mm high
WEIGHT   35kg
CHAMBER DIMENSIONS 450 x 395 x 330mm high

CAPACITY  (4x) 430 x 345mm trays
RUNNER SPACING  73mm
TEMP RANGE  50 to 300°C

ORDER CODE  EKF423M

4 PAN MULTI-FUNCTIONAL 

680mm 760mm

60
0m

m

39kg

FEATURES
Ÿ Outer casing manufactured from stainless steel
Ÿ Cooking chamber is manufactured from 1mm thick AISI 304 18/10 

stainless steel with  fully rounded edges
Ÿ 1 halogen light tted into the cooking chamber
Ÿ The side supports and drip tray can easily be removed for cleaning
Ÿ Bottom hinged door
Ÿ Electromechanical control panel situated at the bottom of the door
Ÿ Fitted with 1 unidirectional fan motor for even heat distribution
Ÿ IPX3 protection rating against water •  Stackable
Ÿ Supplied without stand   •  Supplied without grids
Ÿ Supplied with (4x) 430 x 345mm baking sheets

SPECIFICATIONS
MODEL   EKA EKF 423 P
ELECTRICITY  2.8kW, 220V, Single Phase
DIMENSIONS  590 x 695 x 590mm high
WEIGHT   35kg
CHAMBER DIMENSIONS 450 x 395 x 330mm high  

CAPACITY  (4x) 430 x 345mm trays
RUNNER SPACING  73mm
TEMPE RANGE  50 to 300°C

ORDER CODE  EKF423

4 PAN MANUAL CONTROL

680mm 760m
m
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39kg

FEATURES
Ÿ Outer casing manufactured from stainless steel
Ÿ Cooking chamber is manufactured from 1mm thick AISI 304 18/10 

stainless steel with fully rounded edges
Ÿ 1 halogen light tted into the cooking chamber
Ÿ The side supports and drip tray can easily be removed for cleaning
Ÿ Bottom hinged door
Ÿ Electromechanical control panel situated at the top of the door  
Ÿ Fitted with a unidirectional fan motor for even heat distribution  
Ÿ IPX3 protection rating against water •  Stackable
Ÿ Supplied without stand   •  Supplied without grids
Ÿ Supplied with (4x) 430 x 345mm baking sheets

BAKING TRAY
430 x 345 x 10mm    BTA0043

OVEN STAND
ORDER CODE    SOE0423

OVEN GRID
430 x 345mm GRID    COA2003

OPTIONAL EXTRAS (FULL SPECS • PAGE 72 - 73)
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NEW LOOK

NEW LOOK

NEW LOOK

CONVECTION OVENS
EVOLUTION MANUAL CONTROL

SPECIFICATIONS
MODEL   EKA EKF 416
ELECTRICITY  3.4kW, 220V, Single Phase
DIMENSIONS  790 x 750 x 635mm high
WEIGHT   51kg
CHAMBER DIMENSIONS 660 x 445 x 380mm high

CAPACITY  (4x) 1/1 GN pans
   (4x) 600 x 400mm trays
RUNNER SPACING  73mm
TEMP RANGE  50 to 300°C

ORDER CODE  EKF416

4 PAN WITH HUMIDIFICATION

805mm 830mm

80
0m

m

61kg

FEATURES
Ÿ Outer casing manufactured from stainless steel
Ÿ Cooking chamber is manufactured from 1mm thick AISI 430 18/10 

stainless steel with fully rounded edges
Ÿ 1 halogen light tted into the cooking chamber
Ÿ The side supports and drip tray can easily be removed for cleaning
Ÿ Electromechanical control panel tted at the bottom of the door
Ÿ Fitted with 2 bidirectional fan motors for even heat distribution
Ÿ IPX3 protection rating against water •  Bottom hinged door
Ÿ Stackable    •  Supplied without stand
Ÿ Supplied without trays and grids  

BAKING TRAY
600 x 400 x 20mm    BTA0013

OVEN STAND
ORDER CODE    SOE0416

OVEN GRIDS
1/1 GN GRID    OGS0011
600 x 400mm GRID    OGS0064

OPTIONAL EXTRAS (FULL SPECS • PAGE 72 - 73)

MODEL   EKA EKF 416 ALP
ORDER CODE  EKF416ALP

MODEL   EKA EKF 416 P
ORDER CODE  EKF416P

BOTTOM HINGED DOOR

RIGHT HAND HINGED DOORSPECIFICATIONS
ELECTRICITY  6.2kW, 380V, 2 Phase + N
DIMENSIONS  790 x 750 x 635mm high
WEIGHT   51kg
CHAMBER DIMENTIONS 660 x 445 x 380mm high
CAPACITY  (4x) 1/1 GN Pans
   (4x) 600 x 400mm trays
RUNNER SPACE  73mm
TEMP RANGE  50 to 300°C

4 PAN

FEATURES
Ÿ Outer casing manufactured from stainless steel
Ÿ Cooking chamber is manufactured from 1mm thick AISI 304 18/10 

stainless steel with  fully rounded edges
Ÿ 1 halogen light tted into the cooking chamber
Ÿ Available in bottom or right hand hinged door models
Ÿ The side supports and drip tray can easily be removed for cleaning
Ÿ Electromechanical control panel situated at the bottom of the door 

Fitted with a bidirectional fan motor for even heat distribution
Ÿ IPX3 protection rating against water •  Stackable
Ÿ Supplied without trays and grids  •  Supplied without stand

805mm 830mm
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62kg

HUMIDIFICATION (PULSE)
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