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ELECTRIC COMBI OVEN WITH DIGITAL CONTROL
EKF 464 D AL UD

A blend of all-Italian technology and quality.

Cakes, sweet snacks, plain or filled croissants: with the
direct steam option you really can customize how each
dish is baked.

You control the oven with its innovative digital control

panel, which has 99 programs, allowing you to cook in
4 stages, setting the time, temperature, humidity level
and core probe temperature for each.

CAPACITY 4
DISTANCE BETWEEN RACK
L RAILS(mm) 43
N . OVEN DIMENSIONS (WxDxH)(mm) 790x752x635
WEIGHT (kg) 58
POWER SUPPLY (kW) 6,4
VOLTAGE(V) AC 380/400 2N
FREQUENCY(Hz) 50/60
TEMPERATURE(°C) 30 + 260
100 mm g 100 mm

770 mm

784 mm 708 mm —T 132mm

i i
I E . T
= £
e M &
= n
© —
@ (i [ E
; D 1. | 4O E
I J N~
L S N [ 2
625 mm 454 mm &
695 mm 63 mm —{
211 mm
297 mm

~—392 mm

12 Tagore Lane Singapore 787474 Tel: +65 64547277 Fax: +65 64587701 Email: info@femac.com.sg



