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Pizza Deck Oven

Convenient ventilation

Countertop deck oven

Independent control system for double layer,
accurately controlling the internal temperature of the
oven is easy to operate

Maximum 400 Celsius can be reached, be suitable
for pizza baking

Standard Features

Special high-temperature resistant stone with groove
design,Temperature uniformity,Fast preheating and
temperature-returning,Fast production,Strong heat
storage,Continuous baking and stable production

Special high-temperature resistant stone with groove design,Temperature
uniformity,Strong heat storage,Maximum 400 Celsius can be reached, Fast preheating
and temperature-returning ,More suitable for pizza baking
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1.Refractory stone

2.Max 400°C

3.Fast baking

4.Multi-cooking
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Shanghai QiangAn Foodservice Equipment Co.,ltd. 
Address: No.1439, Wuzhong Rd. Shanghai 201603 CN 
Web: www.qianganoven.com Mob:+86-18358982802
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