BSM-4D Bakesphere Piec konwekcyjny z obiegiem goracego powietrza na
4 blachy

Gtéwne cechy 4-tacowego elektrycznego piekarnika konwekcyjnego BSM-4D
Bakesphere

1. Wewnatrz i na zewnatrz piekarnika wszystko ze stali nierdzewnej, mocne dziatanie, r wielkos¢ centrum
handlowego, niskie zuzycie energii, duza wydajnosc.

2. Automatyczna kontrola temperatury, podwdjne timery do kontroli czasu pieczenia i Czas natryskiwania
pary osobno.

3. Regulowany kanat zapewniajgcy petng konwekcje gorgcego powietrza i u réwnomierny rozktad w
komorze, ze Swiattami.

4. Silnik mozna automatycznie odwrécic¢ na czas, aby osiggna¢ réwnomierne pieczenie.

Zdjecia produktu Elektrycznego piekarnika konwekcyjnego BSM-4D Bakesphere z 4
blachami
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akesphere

Hot Air Circulation
Convection Oven - 4 Trays
BSM-4D
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A Perfect Choice for Preparing Small Baking Project
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630mm

(26.77 inch) Heating Way: Electric
Power: 4.5KW
- - _ Voltage: 220-240V
., K] N.W: 38KG

Material: 1.2mm thick stainless steel shell, inner chamber
1.5mm thick 201 mirror panel stainless steel
Capacity: 4 trays of 315*435mm (12.4 X 17.13 inch)




v Product Features

DURABLE
STAINLESS STEEL CONSTRUCTION

Both the interior and exterior of the
oven are crafted from stainless steel,
ensuring robust functionality and
longevity.

The oven's design combines compact
size with high output, all while
maintaining low energy consumption.

SMALL SIZE

Inside and outside of the oven all in
stainless steel, strong function,
small size, low energy consumption,
large output.

Accommodate 4 oven trays of
315 X 435 mm size
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CONTROL PANEL

The convection oven can adjust the
temperature of the upper layer and
the lower layer, and then the time
meter can set the required time to
bake bread or meat. The 6 numeric
keys below can store 6 kinds of
temperature and time respectively,

which is more convenient to use.
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EFFICIENT HOT AIR CONVECTION

Adjustable duct to ensure the hot air
full convection and uniformly
distribution in the chamber.

The motor can be automatically
reversed on time to reach baking evenly.

Additionally, the oven is fitted with
internal lights for better visibility.
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