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CONVECTION OVEN

Thanks to the hot air blower of the convection oven, you can cook food evenly without mixing flavours. 
Different culinary preparations can be made at the same time in the same oven.

• Stainless steel body 
• Enamelled steel baking chamber with stainless steel rear 
• Double glazed door 
• Inside lighting 
• With 2 fans motors 
• Temperature from 0°C to 300°C 
• Timer : 0 - 120 minutes 
• 4 trays included : W 454 x D 327 mm 
• Distance between trays : 70 mm 
• Power : 2,67 kW / 230 V 
• Dimensions : W 595 x D 615 x H 570 mm 
• Weight : 38 Kg
• EAN 3611630000178

Reference : CFCV1
Price : 599,-€

Convection oven

• Stainless steel body 
• Enamelled steel baking chamber with stainless steel rear 
• Double glazed door 
• Inside lighting 
• With 2 fans motors 
• Temperature from 0°C to 300°C 
• Timer : 0 - 120 minutes 
• 3/4 water connection 
• 4 trays included : W 454 x D 327 mm 
• Distance between trays : 70 mm 
• Power : 2,67 kW / 230 V 
• Dimensions : W 598 x D 618 x H 570 mm 
• Weight : 39 Kg
• EAN 3611630000185

Reference : CFCV2
Price : 929,-€

Convection oven with humidity

https://horeca.shop/nl/heteluchtoven-cfcv1
https://horeca.shop/nl/heteluchtoven-met-vochtinjectie-cfcv2

