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Optional oven charger.
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for fast and efficient
loading of the oven.
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Classic Double Depth —

Deck Oven with double depth for extra capacity

Classic is also available in a special edition with double depth for extra

capacity. Double depth is available in one width.

FEATURES AND BENEFITS OPTIONS

e  Precision-built oven doors

e  Gives the door a smooth action and ensures convenient
and safe handling.

e Effective working halogen lighting

e Provides whiter and more intensive working light than
standard bulbs.

e Reliable heating elements

e Specially selected for reliability and rapid response.

e Each oven section can be individually controlled with
separate settings of the top, bottom and front heat.
Full control in the baking process.

e  Well insulated oven chamber and stainless steel front.
Keeps the heat inside the oven, maintains low
temperature, easy to keep clean.

e Including aluminium legs with adjustable feet.

e Crown height 220 mm only.

e Double built-in steam generators.

e Cement soles as standard.

D1+ programmable panel

Canopy

Oven charger

Setting device 2 x 600 x 1640 mm
Trolley for Setting device 600 x 1640 mm
Available in up to 4 decks
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WAR=# SPECIFICATIONS
BENXR/BAFKARES  WXAH 17.2 kW
EL. LOAD KW/DECK INCL. STEAM GENERATOR 17.2 kW
FEMR/E 2.09 M2
BAKING SURFACE / DECK 2.09 M2
REAE/R 400 x 600 mm 8 MER/TRAYS
TRAY CAPACITY / DECK 600 x 800 mm 4 DFEAL/TRAYS
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MADE IN SWEDEN. LOVED AROUND THE WORLD.

MNEARNNEFTEEHERETWESEW R From the small artisan bakery on the corner, to large
EE , T EEA RO, WIS EHES industrial bakeries: Wherever in the world you walk in
5 ERAATAE S T Sveba-DahlentI 522, BfiSiK to a bakery, ygu are likely to find Sveba-Dahlen. V;lith
- . e N - a heritage in Swedish engineering and a passion for
WARIELZ  RENEBSHUSHIRE | #3 bread and baking, we develop, manufacture and sell
FERBENS TR, SATARERENE L equipment for every stage of the baking process for

HEEWHA. FHIEMEERBINEMIZRE. professional bakeries of all sizes.

Better baking business. A Member of the Sveba-Dahlen Group AB
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