Preparation hot
Food dryers / Convection ovens / Combi steamers

Hot air combination oven with steaming
Model DIG 5

Material: stainless steel

2 displays

Pre-heating function

With steaming

Fixed water connection

For 5 grids / trays: GN 1/1 or bakery dimensions
Distance between the grids 80 mm

Connection for core temperature probe available

Autoreverse
DIG5 B55-T300 4017337045945 3.073,00 €
e 380V - 50 Hz - 6,45 kW ﬁ € max.+280 B 109
Ext.. Int.:
s B840xD910xH750mm B680 x D 480 x H 440 mm

Hot air combination oven with steaming
Model DIG 7

Material: stainless steel

2 displays

Pre-heating function

With steaming

Fixed water connection

For 7 grids / trays: GN 1/1 or bakery dimensions
Distance between the grids 80 mm

Connection for core temperature probe available

Autoreverse
DIG7 B55-T309 4017337045952 3.936,00 €
e 380V-50 Hz- 10,7 kW nc max.+280 [ 129
Ext.: Int.:
Bl B840xD910x H930mm B680 x D 520 x H 620 mm

Hot air combination oven with steaming
Model DIG 10

Material: stainless steel

Digital operation

With steaming

2 displays

Max memory for up to 9 recipes

Preheating function

Water connection (fixed water connection)

For 10 grids / trays a GN 1/1 or bakery dimensions
Distance between the grids 80mm

Connection for Core temperature probe available

Autoreverse
DIG 10 AS5T3T0 4017337045969 4.208,00 €
a 380V - 50 Hz- 12,7 kW ﬂec max. +280 £ 150
Ext.: Int.:

Lusy B840xD910xH 1150mm B680 x D 480 x H 840mm



https://horeca.shop/nl/saro-convectiecombinatieoven-met-bevochtiging-model-dig-5-455-1300
https://horeca.shop/nl/saro-convectiecombinatieoven-met-bevochtiging-model-dig-7-455-1305
https://horeca.shop/nl/saro-convectiecombinatieoven-met-bevochtiging-model-dig-10-455-1310

