
 

                                                                                                   

 

 

 

 

 

 

 

 

 

 

 

 

                                                            

 

 

Convection oven 

ICEMN051T2 

 

Tel.: +49 40 600 094 680  E-Mail.: info@wesco-navy.de  

 

 

ICETMN051T2



 

 

Convection oven ICEMN051T2 

  

Heating……………………………………………………7,00KW 

Fan motor..……………………………………………..0,25KW 

------------------------------------------------------------------ 

Total capacity.............................................7,25 KW 

========================================= 

Marine Execution 

Capacity         : 5 GN-1/1 Containers 

Shelf distance  : 70 mm 

Heating          : 7,0 kW 

Fan              : 0,25 kW 

Outside lining  : Stainless steel 

Manual cooking modes as follows: 

Operating modes: -Hot air 50°C - 260°C 

                   -Steam 50°C - 130°C 

                   -Combination of both. 

  

-Seamless welded cooking compartment. 

-Door glass = 2 separated ventilated windows. 

-Fan of stainless steel. 

-Operation panel with electro-mechanical switches 

 and control lamps. 

-Quick dehydration. 

-Auto reverse air circulation. 

-Manual cleaning system. 

-Light inside the baking room. 

-Cavity safety thermostat. 

-Including additional equipment: 

 2 x Grids X1100 + 2 x Container T1104 
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440 Volt 60 Hz 3 Ph

ICEMN051T2

440 Volt 60 Hz 3 Ph
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