TRUFROST &BUTLER

ECO-28-4T (New)
Electric Convection Ovens

Butler convection ovens allow you to bake like a professional.
They are designed for cooking or reheating croissants, chocolate
buns, pastries or cookies, lasagna, baked potatoes and a wide
variety of fresh frozen or pre-raised savories.

+ Fan assisted heating ensures a quick rise in temperature up
to 350°C

¢ Fasy to clean chamber

+ Double glass door; openable at 90° enables easy pullout of
trays

¢ Advanced motor and heavy duty fan blades

¢ FECO-28-4T (New) comes with 4 trays

Technical Specifications C€

Model Power Dimensions Chamber Dimensions Pans Temperature Trays
| WxDxH(mm) WxDxH(mm) WxDxH(mm) | Range
ECO-28-4T (New) 45kW 670 x 650 x 470 460 x 370 x 350 440x 318 / 4pans 0°C-350°C 4

Voltage: 220-240V/50Hz Specifications are subject to change without prior notice due to continuous product development
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