SOFTMILL OVEN SERIES
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SOFTMILL OVEN SERIES

Deck Oven (NCS essential item)

/- With the use of a continuous step control method by a microprocessor, you can control temperatures
evenly and precisely by adjusting the amount of heat from 0% to 100%.

« With the heating system that transmits a uniform temperature and preserves sufficient heat inside the
oven, you can create a uniform color for the product.

« You can have various settings up to 4 tiers as you wish in accordance with your bread production plan.

« By generating high-pressure steamin microns at room temperature, it can supply high-quality fine
steamto the surface of bread.

« Asan option, you can use a special steam device which does not produce rust.

- As adifferentiated steam device, a rust-free ceramic stone plate and purified steam are used, it is highly

suitable forfood safety.
- With the use of the German-made ceramic stone plate, you can produce savory and delicious European
bread.
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—1 insulation property EXPORT
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S Q Improvement of airtightness
The glass door design differentiates its
external appearanceand,
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» Differentiated steam device <

Dimension 1640(W) x 1030(D) x 1900(H) 1645(W) x 830(D) x 1900(H) 1280(W) x 880(D) x 1900(H) Dimension 1640(W) x 1030(D) x 1900(H) 1645(W) x 830(D) x 1900(H) 1280(W) x 880(D) x 1900(H)
Capacity 4trays, 3tiers 3trays, 3tiers 2trays, 3tiers Capacity 4trays, 3 tiers 3trays, 3tiers 2trays, 3tiers
Power consumption 380V, 3P, 24kW & 220V, 2P, 0.5kW 380V, 3P, 18kW & 220V, 2P, 0.5kW 380V, 3P, 15kW & 220V, 2P, 0.5kW Power consumption 380V, 3P, 24kW & 220V, 2P, 0.5kW 380V, 3P, 18kW & 220V, 2P, 0.5kW 380V, 3P, 15kW & 220V, 2P, 0.5kW
Optionalitem Steam + German-made ceramic stone plate (1.5kW power to be added) / Water supply pipe (15A) is required Optionalitem Steam + German-made ceramic stone plate (1.5kW power to be added) / Water supply pipe (15A) is required
Itis possible to have a variety of combi ovens and a fermenting chamber at the lower part Itis possible to have a variety of combi ovens and a fermenting chamber at the lower part
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