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SINGLE DECK
POA1120

SPECIFICATIONS
VOLTAGE : 380V - 3 phase (N+E)
POWER : 7.2kW
DIMENSIONS		 : 890 X 430 X 1060MM
WEIGHT : 80KG
MAX TEMPERATURE		 : 500°C
CHAMBER DIMENSIONS 	 : 610 X 900 X 140MM

DIGITAL CONVEYOR
POA2001 

SPECIFICATIONS
VOLTAGE : 230V - 2 phase - 50Hz (N+E)
POWER : 6.7kW
DIMENSIONS		 : 1499 X 674 X 436MM
CONVEYOR WIDTH		 : 350MM
WEIGHT		 : 46KG
MAX TEMPERATURE		 : 300°C

FEATURES
•	 Accurate control of conveyor speed
•	 Individual top and bottom temperatures
•	 Touch control panel prevents accidental adjustment
•	 350MM wide conveyor makes this oven extremely flexible and ideal for 

pizzas or sub sandwiches

•	 Variable individual heat controls and adjustable conveyor speed allows 
the user to bake a range of different products

•	 Compact in size and stackable allows for maximum use of working space
•	 Reversible conveyor

TWIN SHELF - SMALL
POA1001

SPECIFICATIONS
CAPACITY 		 : 2 Standard size pizzas - 300MM
VOLTAGE : 230V
POWER : 2.85kW
DIMENSIONS 		 : 588 X 645 X 468MM
CHAMBER DIMENSIONS		 : 470 X 487 X 239MM
WEIGHT : 38KG

HEATING

PIZZA OVENS

FEATURES
•	 3 x Heating elements for accurate heat distribution
•	 2 ceramic plates
•	 Suitable for fresh or frozen pizza

•	 Temp range 60°C - 400°C
•	 15 min timer

FEATURES
•	 2 x Ceramic plates - single deck
•	 Dial temperature gauge

•	 Dual thermostats for accurate control of top and bottom temperature
•	 Robust construction with high efficiency insulation

2 TRAYS - SINGLE
DOA3001-R01

SPECIFICATIONS
CAPACITY : 4 Standard size pizzas 300MM
VOLTAGE : 230V - (Can be wired as 1 or 3 phase)
POWER : 6.5kW
DIMENSIONS : 1220 X 875 X 570MM
CHAMBER DIMENSIONS : 870 X 660 X 200MM
WEIGHT : 68KG
INCLUDES : 2 Baking trays - 600 X 400MM

4 TRAYS - DOUBLE
DOA30021-R01

SPECIFICATIONS
CAPACITY		 : 8 Standard size pizzas 300MM
VOLTAGE 		 : 380V - 3 phase (N+E)
POWER 		 : 13kW
DIMENSIONS		 : 1220 X 875 X 950MM
CHAMBER DIMENSIONS 	 : 870 X 660 X 200MM
WEIGHT 		 : 127KG
INCLUDES 		 : 4 Baking trays - 600 X 400MM

6 TRAYS - TRIPLE
DOA30031-R01

SPECIFICATIONS
CAPACITY		 : 12 Standard size pizzas 300MM
VOLTAGE 		 : 380V - 3 phase (N+E)
POWER 		 : 19.5kW
DIMENSIONS 		 : 1220 X 875 X 1451MM
CHAMBER DIMENSIONS 	 : 870 X 660 X 200MM
WEIGHT 		 : 175KG
INCLUDES 		 : 6 Baking trays - 600 X 400MM

9 TRAYS - TRIPLE
DOA40031-R01

SPECIFICATIONS
CAPACITY 		 : 18 Standard size pizzas 300MM
VOLTAGE 		 : 380V - 3 phase (N+E)
POWER 		 : 29.25kW
DIMENSIONS 		 : 1620 X 875 X 1500MM
CHAMBER DIMENSIONS 	 : 1480 X 660 X 200MM
WEIGHT 		 : 225KG
INCLUDES 		 : 9 Baking trays - 600 X 400MM

OTHER ORDER CODES

CERAMIC PLATE - 600 X 400MM
DOA0011

STAND ONLY -M/STEEL (BLACK)
DOS0002

DECK OVEN STACKING KIT
DOS1001

FEATURES
• Robust construction
• Front face S/Steel
• Side, top and rear panels painted mild steel
• 120min mechanical timer

• Max temperature 300°C
• Glass viewing window
• Top and bottom elements are independently controlled
• Interior light

HEATING

DECK OVENS - ELECTRIC

4544



HEATING

DECK OVENS - GAS

2 TRAYS - SINGLE
DOA50011-R01               

SPECIFICATIONS
CAPACITY		  : 4 Standard size pizza - 300MM
GAS 		  : LPG
OUTPUT 		  : 36000 BTU
VOLTAGE 		  : 230V - 50Hz
POWER 		  : 0.2kW
DIMENSIONS 		  : 1340 X 900 X 630MM
CHAMBER DIMENSIONS		 : 860 X 640 X 200MM
WEIGHT 		  : 100KG
INCLUDES 		  : 2 Baking trays - 600 X 400MM
REGULATOR		  : No

Note
Heavy duty gas products to be connected by an approved gas installer

4 TRAYS - DOUBLE
DOA50021-R01                 

SPECIFICATIONS
CAPACITY 		  : 8 Standard size pizza - 300MM
GAS 		  : LPG
POWER OUTPUT		  : 72000 BTU
VOLTAGE 		  : 230V
POWER 		  : 0.4kW
DIMENSIONS		  : 1340 X 900 X 1260MM
CHAMBER DIMENSIONS		 : 860 X 640 X 200MM (Each)
WEIGHT 		  : 170KG
INCLUDES 		  : 4 Baking trays - 600 X 400MM
REGULATOR		  : No

Note
Heavy duty gas products to be connected by approved gas installer

FEATURES
•	 Robust construction with S/Steel facia panel and door
•	 Max temperature 300°C
•	 Unique burner design for even temperature distribution
•	 Glass viewing window

•	 Top and bottom burners thermostatically controlled
•	 Interior light 
•	 Includes timer
•	 Fully automatic ignition system

HEATING

DECK OVEN - GAS

6 TRAYS - TRIPLE
DOA50031-R01                 

SPECIFICATIONS
CAPACITY		  : 12 Standard size pizza - 300MM
GAS		  : LPG
POWER OUTPUT 		  : 108000 BTU
VOLTAGE		  : 230V 
POWER 		  : 0.6kW
DIMENSIONS 		  : 1340 X 900 X 1720MM
CHAMBER DIMENSIONS 	 : 860 X 640 X 200MM (Each)
WEIGHT 		  : 246KG
INCLUDES 		  : 6 Baking trays - 600 X 400MM
REGULATOR		  : No

OTHER ORDER CODES

CERAMIC PLATE - 600 X 400MM
DOA0011

STAND ONLY - M/STEEL (BLACK)
DOS0002

DECK OVEN STACKING KIT
DOS1001

Note
Heavy duty gas products to be connected by an approved gas installer

FEATURES
•	 Full S/Steel construction
•	 Brackets provided to secure unit to wall
•	 Top surface with wire grid to allow for plate warming
•	 Adjustable levelling feet
•	 Provided with removable back cover so that unit can be used as pass through hatch
•	 High performance radiant ceramic burner
•	 Controls with flame failure safety
•	 Unit provided with LPG regulator and hose

75LT
SAG0002

SPECIFICATIONS
GAS 		  : LPG
POWER OUTPUT 		  : 21800 BTU
DIMENSIONS 		  : 897 X 493 X 510MM
WEIGHT 		  : 30KG 
REGULATOR		  : Yes

Note
Heavy duty gas products to be connected by an approved gas installer

SALAMANDER - GAS

4746



HEATING

DECK OVENS - GAS

2 TRAYS - SINGLE
DOA50011-R01               

SPECIFICATIONS
CAPACITY		  : 4 Standard size pizza - 300MM
GAS 		  : LPG
OUTPUT 		  : 36000 BTU
VOLTAGE 		  : 230V - 50Hz
POWER 		  : 0.2kW
DIMENSIONS 		  : 1340 X 900 X 630MM
CHAMBER DIMENSIONS		 : 860 X 640 X 200MM
WEIGHT 		  : 100KG
INCLUDES 		  : 2 Baking trays - 600 X 400MM
REGULATOR		  : No

Note
Heavy duty gas products to be connected by an approved gas installer

4 TRAYS - DOUBLE
DOA50021-R01                 

SPECIFICATIONS
CAPACITY 		  : 8 Standard size pizza - 300MM
GAS 		  : LPG
POWER OUTPUT		  : 72000 BTU
VOLTAGE 		  : 230V
POWER 		  : 0.4kW
DIMENSIONS		  : 1340 X 900 X 1260MM
CHAMBER DIMENSIONS		 : 860 X 640 X 200MM (Each)
WEIGHT 		  : 170KG
INCLUDES 		  : 4 Baking trays - 600 X 400MM
REGULATOR		  : No

Note
Heavy duty gas products to be connected by approved gas installer

FEATURES
•	 Robust construction with S/Steel facia panel and door
•	 Max temperature 300°C
•	 Unique burner design for even temperature distribution
•	 Glass viewing window

•	 Top and bottom burners thermostatically controlled
•	 Interior light 
•	 Includes timer
•	 Fully automatic ignition system

HEATING

DECK OVEN - GAS

6 TRAYS - TRIPLE
DOA50031-R01                 

SPECIFICATIONS
CAPACITY		  : 12 Standard size pizza - 300MM
GAS		  : LPG
POWER OUTPUT 		  : 108000 BTU
VOLTAGE		  : 230V 
POWER 		  : 0.6kW
DIMENSIONS 		  : 1340 X 900 X 1720MM
CHAMBER DIMENSIONS 	 : 860 X 640 X 200MM (Each)
WEIGHT 		  : 246KG
INCLUDES 		  : 6 Baking trays - 600 X 400MM
REGULATOR		  : No

OTHER ORDER CODES

CERAMIC PLATE - 600 X 400MM
DOA0011

STAND ONLY - M/STEEL (BLACK)
DOS0002

DECK OVEN STACKING KIT
DOS1001

Note
Heavy duty gas products to be connected by an approved gas installer

FEATURES
•	 Full S/Steel construction
•	 Brackets provided to secure unit to wall
•	 Top surface with wire grid to allow for plate warming
•	 Adjustable levelling feet
•	 Provided with removable back cover so that unit can be used as pass through hatch
•	 High performance radiant ceramic burner
•	 Controls with flame failure safety
•	 Unit provided with LPG regulator and hose

75LT
SAG0002

SPECIFICATIONS
GAS 		  : LPG
POWER OUTPUT 		  : 21800 BTU
DIMENSIONS 		  : 897 X 493 X 510MM
WEIGHT 		  : 30KG 
REGULATOR		  : Yes

Note
Heavy duty gas products to be connected by an approved gas installer

SALAMANDER - GAS

4746
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FEATURES
Ÿ Robust construction    •    Bottom hinged doors for easy loading
Ÿ Fitted with glass viewing windows   •    Top and bottom elements individually controlled for each deck
Ÿ Individually controlled internal lighting per deck •    Timer with buzzer individually controlled per deck
Ÿ Fitted with (4x) castors    •    Ceramic stone bases available on request

ELECTRIC DECK OVENS

BAKING TRAY
600 x 400 x 30mm  BTA0064

OPTIONAL EXTRAS

SPECIFICATIONS
MODEL   BakeMark HEO-36
ELECTRICITY   3 Phase + N19.5kW, 380V,
DIMENSIONS 1220 x 815 x 1530mm high  
WEIGHT   165kg
CHAMBER DIMENSIONS (3x) 860 x 620 x 220mm
CHAMBER CAPACITY (2x) 600 x 400mm trays
TEMP RANGE  50 to 300°C

ORDER CODE  DOB3206

1420mm 960mm

14
20

m
m

200kg

3 DECK, 6 TRAY

SPECIFICATIONS
MODEL   BakeMark HEO-39
ELECTRICITY   3 Phase + N25kW, 380V,
DIMENSIONS 1650 x 815 x 1530mm high  
WEIGHT   230kg
CHAMBER DIMENSIONS (3x) 1300 x 620 x 220mm
CHAMBER CAPACITY (3x) 600 x 400mm trays
TEMP RANGE  50 to 300°C

ORDER CODE  DOB3309

1920mm 1000mm

17
80

m
m

380kg

3 DECK, 9 TRAY

SPECIFICATIONS
MODEL   BakeMark HEO-24
ELECTRICITY   3 Phase + N13.2kW, 380V,
DIMENSIONS 1220 x 815 x 1260mm high  
WEIGHT   125kg
CHAMBER DIMENSIONS (2x) 860 x 620 x 220mm
CHAMBER CAPACITY (2x) 600 x 400mm tray
TEMP RANGE  50 to 300°C

ORDER CODE  DOB2204

1270mm 890mm

12
90

m
m

130kg

2 DECK, 4 TRAY

FEATURES
Ÿ Robust body manufactured from stainless steel
Ÿ 16 program settings
Ÿ Top hinged door with front glass for easy loading 

and viewing
Ÿ Ceramic stone bases on each deck
Ÿ Steam function
Ÿ Each deck tted with adjustable vent
Ÿ Fitted with (4x) robust casters

ELECTRIC DECK OVENS
WITH HUMIDIFICATION

SPECIFICATIONS
MODEL   BakeMark SmartStone XYF-39H-N
ELECTRICITY   3 Phase + N25kW, 380V,
DIMENSIONS 1750 x 1080 x 1750mm high  
WEIGHT   750kg
CHAMBER DIMENSIONS (3x) 1300 x 750 x 170mm high
CHAMBER CAPACITY (3x) 600 x 400mm trays
TEMP RANGE  20 to 300°C

ORDER CODE  DOB/S3309

1900mm 1200mm

19
00

m
m

780kg

TRIPLE DECK

• Electronic control
• Humidication
• Stone base

BAKING TRAY
600 x 400 x 30mm  BTA0064

OPTIONAL EXTRAS
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FEATURES
Ÿ Robust construction    •    Bottom hinged doors for easy loading
Ÿ Fitted with glass viewing windows   •    Top and bottom elements individually controlled for each deck
Ÿ Individually controlled internal lighting per deck •    Timer with buzzer individually controlled per deck
Ÿ Fitted with (4x) castors    •    Ceramic stone bases available on request

ELECTRIC DECK OVENS

BAKING TRAY
600 x 400 x 30mm  BTA0064

OPTIONAL EXTRAS

SPECIFICATIONS
MODEL   BakeMark HEO-36
ELECTRICITY   3 Phase + N19.5kW, 380V,
DIMENSIONS 1220 x 815 x 1530mm high  
WEIGHT   165kg
CHAMBER DIMENSIONS (3x) 860 x 620 x 220mm
CHAMBER CAPACITY (2x) 600 x 400mm trays
TEMP RANGE  50 to 300°C

ORDER CODE  DOB3206

1420mm 960mm
14

20
m

m

200kg

3 DECK, 6 TRAY

SPECIFICATIONS
MODEL   BakeMark HEO-39
ELECTRICITY   3 Phase + N25kW, 380V,
DIMENSIONS 1650 x 815 x 1530mm high  
WEIGHT   230kg
CHAMBER DIMENSIONS (3x) 1300 x 620 x 220mm
CHAMBER CAPACITY (3x) 600 x 400mm trays
TEMP RANGE  50 to 300°C

ORDER CODE  DOB3309

1920mm 1000mm

17
80

m
m

380kg

3 DECK, 9 TRAY

SPECIFICATIONS
MODEL   BakeMark HEO-24
ELECTRICITY   3 Phase + N13.2kW, 380V,
DIMENSIONS 1220 x 815 x 1260mm high  
WEIGHT   125kg
CHAMBER DIMENSIONS (2x) 860 x 620 x 220mm
CHAMBER CAPACITY (2x) 600 x 400mm tray
TEMP RANGE  50 to 300°C

ORDER CODE  DOB2204

1270mm 890mm

12
90

m
m

130kg

2 DECK, 4 TRAY

FEATURES
Ÿ Robust body manufactured from stainless steel
Ÿ 16 program settings
Ÿ Top hinged door with front glass for easy loading 

and viewing
Ÿ Ceramic stone bases on each deck
Ÿ Steam function
Ÿ Each deck tted with adjustable vent
Ÿ Fitted with (4x) robust casters

ELECTRIC DECK OVENS
WITH HUMIDIFICATION

SPECIFICATIONS
MODEL   BakeMark SmartStone XYF-39H-N
ELECTRICITY   3 Phase + N25kW, 380V,
DIMENSIONS 1750 x 1080 x 1750mm high  
WEIGHT   750kg
CHAMBER DIMENSIONS (3x) 1300 x 750 x 170mm high
CHAMBER CAPACITY (3x) 600 x 400mm trays
TEMP RANGE  20 to 300°C

ORDER CODE  DOB/S3309

1900mm 1200mm

19
00

m
m

780kg

TRIPLE DECK

• Electronic control
• Humidication
• Stone base

BAKING TRAY
600 x 400 x 30mm  BTA0064

OPTIONAL EXTRAS
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3 DECK, 9 TRAY 2 DECK, 6 TRAY

1 DECK, 3 TRAY

GAS DECK OVENS

BAKING TRAY
600 x 400 x 30mm  BTA0064

OPTIONAL EXTRAS
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SPECIFICATIONS
MODEL   BakeMark HLY- 206E
ELECTRICITY  0.15 kW, 220V, Single Phase
BTU RATING  68 000
DIMENSIONS  1750 x 965 x 1375mm high
WEIGHT   290kg
CHAMBER DIMENSIONS (3x)1330 x 710 x 185mm high
CHAMBER CAPACITY (3x) 600 x 400mm trays per deck
TEMP RANGE  30 to 400°C
   
ORDER CODE  DOB/2306G

SPECIFICATIONS
MODEL   BakeMark HLY-103E
ELECTRICITY  0.075kW, 220V, Single Phase
BTU RATING  34 000
DIMENSIONS  1750 x 965 x 650mm high
WEIGHT   250kg
CHAMBER DIMENSIONS 1330 x 710 x 185mm high
CHAMBER CAPACITY (3x) 600 x 400mm trays
TEMP RANGE  30 to 400°C
   
ORDER CODE  DOB/1303G

SPECIFICATIONS
MODEL   BakeMark HLY-309E    
ELECTRICITY  0.2kW, 220V, Single Phase
BTU RATING  102 000
DIMENSIONS  1750 x 965 x 1720mm high
WEIGHT   370kg
CHAMBER DIMENSIONS (3x) 1330 x 710 x 185mm high
CHAMBER CAPACITY (3x) 600 x 400mm trays per deck
TEMP RANGE  30 to 400°C

ORDER CODE  DOB/3309G

FEATURES
Ÿ Body manufactured from 0.8mm, 430 grade stainless steel
Ÿ Flame-out protection function
Ÿ Gas burner manufactured from SS304 stainless steel
Ÿ Fitted with timer to control
Ÿ Fitted with high quality digital display panels
Ÿ Fitted with heat resisting light

Ÿ Aluminum plated chambers for increased thermal radiation
Ÿ Double electromagnetic valve control
Ÿ Bottom  hinged door with double tempered glass windows 
Ÿ Each deck is tted with a pizza stone base
Ÿ Electricity required for control operations
Ÿ Ceramic stone bases available on request

1850mm 1065mm
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280kg
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320kg

GAS OVEN
LPG or NATURAL GAS

3 TRAYS PER DECK
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ELECTRIC DECK OVENS

SPECIFICATIONS
MODEL   BakeMark HEO-22
ELECTRICITY   Single Phase6.4kW, 230V,
DIMENSIONS 880 x 580 x 770mm high  
WEIGHT   50kg
CHAMBER DIMENSIONS (2x) 620 x 420 x 160mm
CHAMBER CAPACITY (1x) 600 x 400mm tray
TEMP RANGE  50 to 300°C

ORDER CODE  DOB2102

SPECIFICATIONS
MODEL   BakeMark HEO-11
ELECTRICITY   Single Phase3.2kW, 230V,
DIMENSIONS 880 x 580 x 350mm high  
WEIGHT   35kg
CHAMBER DIMENSIONS (1x) 620 x 420 x 160mm
CHAMBER CAPACITY (1x) 600 x 400mm tray
TEMP RANGE  50 to 300°C

ORDER CODE  DOB1101

930mm 650mm

79
0m

m

55kg

930mm 650mm

42
0m

m

38kg

2 DECK, 2 TRAY

1 DECK, 1 TRAY

FEATURES
• Robust construction     • Bottom hinged doors for easy loading
• Top and bottom elements individually controlled for each deck • Individually controlled internal lighting per deck
• Fitted with the glass viewing window    • Timer with buzzer individually controlled per deck
• HEO-24 & HEO-22  -  Fitted with (4x) castors   • HEO-11  -  Fitted with (4x) non-slip rubber feet
• Ceramic stone bases available on request

BAKING TRAY
600 x 400 x 30mm  BTA0064

OPTIONAL EXTRAS



3 DECK, 9 TRAY 2 DECK, 6 TRAY

1 DECK, 3 TRAY

GAS DECK OVENS

BAKING TRAY
600 x 400 x 30mm  BTA0064

OPTIONAL EXTRAS
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SPECIFICATIONS
MODEL   BakeMark HLY- 206E
ELECTRICITY  0.15 kW, 220V, Single Phase
BTU RATING  68 000
DIMENSIONS  1750 x 965 x 1375mm high
WEIGHT   290kg
CHAMBER DIMENSIONS (3x)1330 x 710 x 185mm high
CHAMBER CAPACITY (3x) 600 x 400mm trays per deck
TEMP RANGE  30 to 400°C
   
ORDER CODE  DOB/2306G

SPECIFICATIONS
MODEL   BakeMark HLY-103E
ELECTRICITY  0.075kW, 220V, Single Phase
BTU RATING  34 000
DIMENSIONS  1750 x 965 x 650mm high
WEIGHT   250kg
CHAMBER DIMENSIONS 1330 x 710 x 185mm high
CHAMBER CAPACITY (3x) 600 x 400mm trays
TEMP RANGE  30 to 400°C
   
ORDER CODE  DOB/1303G

SPECIFICATIONS
MODEL   BakeMark HLY-309E    
ELECTRICITY  0.2kW, 220V, Single Phase
BTU RATING  102 000
DIMENSIONS  1750 x 965 x 1720mm high
WEIGHT   370kg
CHAMBER DIMENSIONS (3x) 1330 x 710 x 185mm high
CHAMBER CAPACITY (3x) 600 x 400mm trays per deck
TEMP RANGE  30 to 400°C

ORDER CODE  DOB/3309G

FEATURES
Ÿ Body manufactured from 0.8mm, 430 grade stainless steel
Ÿ Flame-out protection function
Ÿ Gas burner manufactured from SS304 stainless steel
Ÿ Fitted with timer to control
Ÿ Fitted with high quality digital display panels
Ÿ Fitted with heat resisting light

Ÿ Aluminum plated chambers for increased thermal radiation
Ÿ Double electromagnetic valve control
Ÿ Bottom  hinged door with double tempered glass windows 
Ÿ Each deck is tted with a pizza stone base
Ÿ Electricity required for control operations
Ÿ Ceramic stone bases available on request
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GAS OVEN
LPG or NATURAL GAS

3 TRAYS PER DECK
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ELECTRIC DECK OVENS

SPECIFICATIONS
MODEL   BakeMark HEO-22
ELECTRICITY   Single Phase6.4kW, 230V,
DIMENSIONS 880 x 580 x 770mm high  
WEIGHT   50kg
CHAMBER DIMENSIONS (2x) 620 x 420 x 160mm
CHAMBER CAPACITY (1x) 600 x 400mm tray
TEMP RANGE  50 to 300°C

ORDER CODE  DOB2102

SPECIFICATIONS
MODEL   BakeMark HEO-11
ELECTRICITY   Single Phase3.2kW, 230V,
DIMENSIONS 880 x 580 x 350mm high  
WEIGHT   35kg
CHAMBER DIMENSIONS (1x) 620 x 420 x 160mm
CHAMBER CAPACITY (1x) 600 x 400mm tray
TEMP RANGE  50 to 300°C

ORDER CODE  DOB1101

930mm 650mm

79
0m

m

55kg

930mm 650mm

42
0m

m

38kg

2 DECK, 2 TRAY

1 DECK, 1 TRAY

FEATURES
• Robust construction     • Bottom hinged doors for easy loading
• Top and bottom elements individually controlled for each deck • Individually controlled internal lighting per deck
• Fitted with the glass viewing window    • Timer with buzzer individually controlled per deck
• HEO-24 & HEO-22  -  Fitted with (4x) castors   • HEO-11  -  Fitted with (4x) non-slip rubber feet
• Ceramic stone bases available on request

BAKING TRAY
600 x 400 x 30mm  BTA0064

OPTIONAL EXTRAS



ALUMINUM BAKING TRAYS

STAINLESS STEEL OVEN GRIDS

STAINLESS STEEL COOLING RACKS

600 x 400 x 30mm

600 x 400mm

430 x 345 x 10mm

GN 1/1

600 x 400mm

MODEL   SmartChef BTA0064
DIMENSIONS  600 x 400 x 30mm deep

ORDER CODE  BTA0064

MODEL   SmartChef OGS0064
DIMENSIONS  600 x 400mm

ORDER CODE  OGS0064

MODEL   SmartChef BTA0043
DIMENSIONS  430 x 345 x 10mm deep

ORDER CODE  BTA0043

MODEL   SmartChef OGS0011
DIMENSIONS  530 x 325mm

ORDER CODE  OGS0011

MODEL   SmartChef CTS0064
DIMENSIONS  600 x 400mm

ORDER CODE  CTS0064

C
O

O
KI

N
G

 E
Q

UI
PM

EN
T

93

C
O

O
KI

N
G

 E
Q

UI
PM

EN
T

92

2 DECK, 4 TRAY 1 DECK, 2 TRAY1490mm 1060mm

13
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m
m

290kg
1490mm 1060mm

81
0m

m

180kg

FEATURES
Ÿ Body manufactured from 0.8mm, 430 grade stainless steel
Ÿ Flame-out protection function
Ÿ Gas burner manufactured from SS304 stainless steel
Ÿ Fitted with timer to control
Ÿ Fitted with high quality digital display panels
Ÿ Fitted with heat resisting light

Ÿ Aluminum plated chambers for increased thermal radiation
Ÿ Double electromagnetic valve control
Ÿ Bottom  hinged door with double tempered glass windows 
Ÿ Each deck is tted with a pizza stone base
Ÿ Electricity required for control operation
Ÿ Ceramic stone bases available on request

SPECIFICATIONS
MODEL   BakeMark HLY-204    
ELECTRICITY  0.15kW, 220V, Single Phase
BTU RATING  51 000
DIMENSIONS  1395 x 965 x 1240mm high
WEIGHT   260kg
CHAMBER DIMENSIONS (2x) 870 x 665 x 185mm high
CHAMBER CAPACITY (2x) 600 x 400mm trays per deck
TEMP RANGE  30 to 400°C
   
ORDER CODE  DOB/2204G

SPECIFICATIONS
MODEL   BakeMark HLY-102    
ELECTRICITY  0.075kW, 220V, Single Phase
BTU RATING  27 000
DIMENSIONS  1395 x 965 x 710mm high
WEIGHT   150kg
CHAMBER DIMENSIONS 870 x 665 x 185mm high
CHAMBER CAPACITY (2x) 600 x 400mm trays per deck
TEMP RANGE  30 to 400°C
   
ORDER CODE  DOB/1202G

BAKING TRAY
600 x 400 x 30mm  BTA0064

OPTIONAL EXTRAS

GAS OVEN
LPG or NATURAL GAS

2 TRAYS
PER DECK

GAS DECK OVENS



ALUMINUM BAKING TRAYS

STAINLESS STEEL OVEN GRIDS

STAINLESS STEEL COOLING RACKS

600 x 400 x 30mm

600 x 400mm

430 x 345 x 10mm

GN 1/1

600 x 400mm

MODEL   SmartChef BTA0064
DIMENSIONS  600 x 400 x 30mm deep

ORDER CODE  BTA0064

MODEL   SmartChef OGS0064
DIMENSIONS  600 x 400mm

ORDER CODE  OGS0064

MODEL   SmartChef BTA0043
DIMENSIONS  430 x 345 x 10mm deep

ORDER CODE  BTA0043

MODEL   SmartChef OGS0011
DIMENSIONS  530 x 325mm

ORDER CODE  OGS0011

MODEL   SmartChef CTS0064
DIMENSIONS  600 x 400mm

ORDER CODE  CTS0064
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2 DECK, 4 TRAY 1 DECK, 2 TRAY1490mm 1060mm

13
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290kg
1490mm 1060mm

81
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180kg

FEATURES
Ÿ Body manufactured from 0.8mm, 430 grade stainless steel
Ÿ Flame-out protection function
Ÿ Gas burner manufactured from SS304 stainless steel
Ÿ Fitted with timer to control
Ÿ Fitted with high quality digital display panels
Ÿ Fitted with heat resisting light

Ÿ Aluminum plated chambers for increased thermal radiation
Ÿ Double electromagnetic valve control
Ÿ Bottom  hinged door with double tempered glass windows 
Ÿ Each deck is tted with a pizza stone base
Ÿ Electricity required for control operation
Ÿ Ceramic stone bases available on request

SPECIFICATIONS
MODEL   BakeMark HLY-204    
ELECTRICITY  0.15kW, 220V, Single Phase
BTU RATING  51 000
DIMENSIONS  1395 x 965 x 1240mm high
WEIGHT   260kg
CHAMBER DIMENSIONS (2x) 870 x 665 x 185mm high
CHAMBER CAPACITY (2x) 600 x 400mm trays per deck
TEMP RANGE  30 to 400°C
   
ORDER CODE  DOB/2204G

SPECIFICATIONS
MODEL   BakeMark HLY-102    
ELECTRICITY  0.075kW, 220V, Single Phase
BTU RATING  27 000
DIMENSIONS  1395 x 965 x 710mm high
WEIGHT   150kg
CHAMBER DIMENSIONS 870 x 665 x 185mm high
CHAMBER CAPACITY (2x) 600 x 400mm trays per deck
TEMP RANGE  30 to 400°C
   
ORDER CODE  DOB/1202G

BAKING TRAY
600 x 400 x 30mm  BTA0064

OPTIONAL EXTRAS

GAS OVEN
LPG or NATURAL GAS

2 TRAYS
PER DECK

GAS DECK OVENS
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