£ fimar

GAS GASTRONOMY CONVECTION OVEN FN423M
SKU: FN423M

ADDITIONAL INFORMATION

Power Kw 4 kW

power supply 230V/1N/50-60Hz
Operating 50:270°C
temperature D

Cooking chamber 4% GN2/3 P=75 mm

capacity

Timer Meccanico 0+120'

Kcal/h - BTU/h 3.450 kcal/h 13662 BTU/h
Methane G20 = 0,42 m3/h G25 = 0,49 m3/h

Number of burners 1

Dimensions of the - 55, 394 4 370(h) mm
cooking chamber

Machine
dimensions (I xI x 620 x 645 x 615(h) mm
h mm)

net weight (kg) 38
gross weight (Kg) 49
packaging

dimensions (I x I x 680 x 680 x 785(h) mm
h mm)

packaging volume
(m3) I

Gas convection ovens. Stainless steel casing - internal lighting - double-glazed
door with removable internal glass - removable tray slides - built-in door gasket
- removable condensate drain drawer - 1 centrifugal fan. Gas connection 3/8"G - 1 grid included. Trays not included.
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https://www.fimarspa.it/en/potenza-kw/4-kw-en/
https://www.fimarspa.it/en/alimentazione/230v-1n-50-60hz-en/
https://www.fimarspa.it/en/temperatura-di-lavoro/50%c3%b7270c-en/
https://www.fimarspa.it/en/capacita-della-cottura/4-x-gn2-3-p75-mm-en/
https://www.fimarspa.it/en/timer/meccanico-0%c3%b7120-en/
https://www.fimarspa.it/en/kcal-h-btu-h/3-450-kcal-h-13662-btu-h-en/
https://www.fimarspa.it/en/metano/g20-042-m%c2%b3-h-g25-049-m%c2%b3-h-en/
https://www.fimarspa.it/en/bruciatori/1-en/
https://www.fimarspa.it/en/dimensioni-camera-cottura/390-x-390-x-370h-mm-en/
https://www.fimarspa.it/en/dimensioni-macchina/620-x-645-x-615h-mm-en/
https://www.fimarspa.it/en/peso-netto-kg/38-en/
https://www.fimarspa.it/en/peso-lordo-kg/49-en/
https://www.fimarspa.it/en/dimensioni-imballo/680-x-680-x-785h-mm-en/
https://www.fimarspa.it/en/volume-imballo-m3/0-363-en/
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