

产品描述模板


1.产品标题（名称）：16 inch countertop conveyor oven
产品名称尽量包含规格、尺寸、材质、参数、型号、用途、别称等内容60个字符最佳；

2.产品通用信息

	Place of Origin:
	Shanghai

	Brand Name:
	Bakers rock

	Model Number:
	H1624PRO

	Certification:
	CE, ISO9001


（此部分仅作为参考 不强制按照此项目填写）
产品介绍

Description:

Bakers Rock H-Series electric model conveyor ovens, is composed of one or more stack-able baking chambers and an optional stand. During baking, the product is placed on the stainless steel 304 conveyor belt and passes through two flows of hot air : impingement technology , the best system for heat distribution in the whole baking chamber for perfect baking of pizza, pastry, seafood, sandwiches, bagels, ethnic foods and more. Management of needed power is automatic according to the load.
Competitive Advantage:

见附件图片

Specifications：建议用表格方式；

	Setting Time
	1.5-20min(adjustable)

	Heating Area
	W16"*L24"(W410mm*600mm)

	Power
	6.8KW

	Electricity consumption per hour
	3.5-4.5 kw/h

	Max Temperature
	320°C

	Overall size 
	160*86*50cm

	Area of Oven
	1.04㎡

	Voltage
	380V/220V

	Electric current
	10A/28A

	Weight
	120KG

	Suitable for
	Small Pizzerias，Food Truck, Cafes, Buffet , Snack Bar

	Application
	Pizza, Burger, baked rice, Lasagna, Tacos, Chicken wings, Panini, Potato Wedges, Sea foods ...
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The baking time and temperature are all computer
controlled,no need experienced chef,and ensure
stable dishes

Excellent insulation effect keeps Low-temp.Surface
better livability and safety in the workplace

Firm construction,quality assurance

stainless steel front,sides,top and interior




Applications:
见附件图片


