Electric
Convection Oven

XF 043AS
Domenica
4 600 x 400
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Features:

" Small with big Capacity
" Very Competitive Price
" Reliability
- The whole line has been properly designed with components able to work continuously for long times
" High Quality of Baking by fan and chamber design studied to optimize the air flow
" Uniform Baking at all points

" Safety
- The external glass remains cool thanks to an air space between the two glasses that compose the
door (inner temp. 260°C - outer temp. 60°C)
- The insulating material employed is characterized by extraordinary insulating features

" Hinges are designed for optimum reliability and have been tested for more than 60,000 openings with
perfect balancing and soft closing

" Stainless Steel Chamber for maximum hygiene
" Manual Control Panel (timer & temperature) with embedded knobs to protect them from impact
" Internal Light
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Technical Information XFO43AS Domenica
Capacity of Tray size | Pitch| Dimensions | Power Voltage Max. temp. | Weight
trays mm mm | WxDxH mm kw
4 600x400 70 800x706x472 3.5 230V/ 15amp 260°C 44kg
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