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PMG-9 Prisma Food Single Deck Gas
Pizza&Bakery Ovens

Quick Overview
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¢ HIGH PERFORMANCE PI1ZZA DECK OVENS
* Stone Sole interior
e Compact Design
¢ Sheathed heating elements
¢ [nternal lighting
* Viewing Window

¢ Rock wool insulation

Description

Prisma Food Single Deck Gas Pizza&Bakery Ovens PMG-9
Single Deck Gas - 9 x 30cm pizzas

The gas oven is made of stainless steel and powder coated steel and it is equipped with:

e HOT -400° C

SUPERIOR INSULATION

TEMPERATURE READ-OUT

* GERMAN EGO CONTROLS

HIGH PERFORMANCE P1ZZA DECK OVENS
¢ Stone Sole interior
e Compact Design

¢ Sheathed heating elements



https://www.foodequipment.com.au/prisma-food-single-deck-gas-pizza-bakery-ovens-pmg-9.html
https://www.foodequipment.com.au/prisma-food-single-deck-gas-pizza-bakery-ovens-pmg-9.html

* Internal lighting
* Viewing Window

¢ Rock wool insulation?

Exterior: 1305Wx 1362Dx 560H; 164kg Interior: 920mmWx 920Dx 150H Natural; 97MJ/h; %" gas inlet

2 Years Parts and Labour Warranty




Your Shipping Specifications

Net Weight (Kg) 164

Width (mm) 1305

Depth (mm) 1362

Height (mm) 560

Packing Width (mm) 1225

Packing Depth (mm) 1335

Packing Height (mm) 590

Power Natural Gas; 97MJ/h; %" gas inlet

Warranty 2 Years Parts and Labour
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