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- St/st front and glass door.
- Armored st/st electric elements.
- Independent el/elements at the front.
- “DIGIT 01/E” digital keyboard with special  functions for controlling and energy saving.
- Automatic start (for each deck)
- Baking plates in “steel plates”. Max temperature 380 °C.
- Safety thermostat for each deck and steam generator
- Baking plates in “fibre-cement” optional (max 300 °C).
- Baking plates in “armored concrete” optional (recommended to bake bread, pizza, focaccia on tray)
- Baking plates in “refractory” optional (recommended to bake pizza and focaccia onto decks)

PROOF BOX
- Armored electric element with thermostat for heating
- Water basin with ball-cock and electric element for humidity
- Inner ventilation for even air distribution
- Digital keyboard
- Humidity control kit optional

Line feeder

Water Inlet

Steam exhaust

400/3N~/50

Diameter 150 mm

Diameter 150 mm
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