Convection oven LH80 with humidification
- Table top model -

Manufacturer: Locher GroBkiichen — Gerate GmbH
Model: 632504
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Description:
Convection oven LH80 with humidification

Unit casing and baking chamber made of stainless steel.
Rounded angles and smooth surfaces enable easy cleaning
of the unit. Unit made of several removable parts.

Stainless steel baking chamber with internal lighting, 2
motors and double glass door.

Very simple operation through stepless temperature
control with signal lamp, manual time setting 0-120 min
and manual steaming. There are 4 insertion heights for
trays and grids, with 70 mm distance between them.

Delivery include power cable (without plug) and
4 trays of 600 x 400 mm.

Technical data:

Width: 834 mm

Depth: 796 mm

Height: 572 mm
Temperature range: 50° - 300°C

El. connection: 400V / 3ph / 6,4 kW
Water connection: 3/4"

Weight: 67 kg

Version 03/16 Dimensions and images are indicative. We reserve ourselves the right to modify any data without prior notice.
Shown colours may differ due to printing process.
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