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E /2S5 PICTURE MODEL: BCO6.10
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Steaming and baking are both available, suitable for cooking various of cuisines
2 JIFIN&IT, BHLEERSSRAREBARZG

Two-stop door opening design, preventing steam from escaping suddenly
and scalding human

HEFrE A AEERT, EFEE

All corners of inner cavity are round for easy access to impurities and cleaning
RERE, TRUEMHOEE

Probe which can detect the central temperature of food is fitted
RABUWF=EZS, AHIHIKIERFAK

Steam is generated by atomizing which can restrain the formation of scale
B KR RKIRE

Automatic water compensation and water lacking alarm are available
TEMEE (FNE)

S/S stand (Optional)
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Equipment Model Capacity
RFRTo RERIERE BC06.10 6x1/1GN
Marine Combi Oven
MR RERIERE BCO10.10 10x1/1GN
Marine Combi Oven
AP RERIE R BC020.10 20x1/1GN
Marine Combi Oven
TGS ELEE (RTINS )

S/S stand (Optional)

Rating

12.5kW

18.5kW

37kW

BAST-MARINE
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Marine Adjustable Leg

]
Voltage

380-415V/3/50Hz
440-480V/3/60Hz

380-415V/3/50Hz
440-480V/3/60Hz

380-415V/3/50Hz
440-480V/3/60Hz
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Control Panel Drain
) PRI @ #KkO
Cable Gland Inlet
) REENEEE ® iR
S/S stand Earthing
) S,
Guide Rail
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Size (WxDxH)

910x820x900mm

910x820x1080mm

910x820x1880mm
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Net Weight

150kg

180kg

350kg
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