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➢ 10 Tray Electrolux Combi oven with spray injection generated steam  

➢ Comes with stainless steel frame and side table on wheels 

➢ Can be used as wet or dry oven. If running as wet oven, pump out box is added at extra cost. 

➢ Bain marie / gastronorm trays not included. Can supply at extra cost 

➢ Dry hot convection cycle 25 °C to 300 °C ideal for low humidity baking 

➢ Core probe for internal core temperature cooking 

➢ Variable fan speed (radial fan): full speed or pulse ventilation (Hold) for baking and slow 

cooking 

➢ Hold function for keeping food warm at the end of a cycle 

➢ Exhaust valve electronically controlled to exhaust excess humidity 

➢ Air-O-Clean integrated self-cleaning system 

➢ Automatic preheat and auto rapid cool down 

➢ Dimensions 1540W x 1580H x 860D mm 

➢ Side table dimensions 630W x 860D mm 

➢ Electrical rating - 400V / 17.5KW / 72.92 amps (32 amp 3 phase 5 pin plug) 

For pricing and bookings email us at          enquiries@tjhire.com.au 

Or contact us on our toll free number  1800 85 4473 
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