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Tecnodom Convection Oven TD-3NE

Quick Overview

Description

Tecnodom Convection Oven TD-3NE

Key Features

Temperature Range: 307280° C

Rounded corners in the cooking chamber for easy cleaning
Internal global diffusion ventilation system
Stainless Steel tubular handle

Internal fluro lighting.

Cold glass door with removable internal glass (low emissivity)
Removable anti-tipping support guides

Interlocking door gasket

CE Approved

1 Year Parts and Labour Warranty

Temperature Range: 30°280A° C

304 grade Stainless Steel both inside and out, with
external Scotch Bright finishing

Rounded corners in the cooking chamber for easy
cleaning

Internal global diffusion ventilation system

Stainless Steel tubular handle

Analogue timer and temperature controls (60 minutes /
280A° C) - also has infinite time setting.

Internal fluro lighting.

304 grade Stainless Steel both inside and out, with external Scotch Bright finishing

Analogue timer and temperature controls (60 minutes / 280° C) - also has infinite time setting.



https://www.foodequipment.com.au/prometec-convection-oven-td-3ne.html




Your Shipping Specifications

Net Weight (Kg) 25

Width (mm) 600

Depth (mm) 520

Height (mm) 390

Packing Width (mm) 560

Packing Depth (mm) 690

Packing Height (mm) 540

Power 240V, 2.8KW; 15A outlet

Warranty 1 Year Parts and Labour
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