Minipiec konwekcyjny z termoobiegiem na gorace powietrze BSM-5DHX
Bakesphere

Gtéwne cechy minipiekarnika konwekcyjnego na gorace powietrze BSM-5DHX
Bakesphere

Dostepna jest lekka personalizacja.

1. Wewnatrz i na zewnatrz piekarnika wszystko ze stali nierdzewnej, mocne dziatanie, maty rozmiar, niskie
zuzycie energii, duza wydajnos¢

2. Automatyczna kontrola temperatury, podwdéjne timery do oddzielnej kontroli czasu pieczenia i czasu
natryskiwania pary

3.Wyregulowa¢ kanat, aby zapewni¢ petng konwekcje i rownomierne rozprowadzanie gorgcego powietrza
w komorze, za pomoca oswietlenia

4. Silnik mozna automatycznie odwréci¢ na czas, aby dotrzec¢ do pieczenia

5. Wykonane ze stali nierdzewnej 201 o grubosci 1,2 mm w przypadku powtoki zewnetrznej i panelu
lustrzanego 201 o grubosci 1,5 mm w przypadku wewnetrznej wneki.

Zdjecia produktu BSM-5DHX Bakesphere Mini Obrotowy Piekarnik Konwekcyjny na
Gorace Powietrze

Bakesphere

Bakesphere
Mini Rotary Convection Oven
BSM-5DHX
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Model: BSM-5DHX

Heating Way: Electric

Power: SKW

Voltage: 105-110V / 220-240V / 380-415V

M.W: 230KG

Material: 1.2mm thick stainless steel shell, inner chamber

1.5mm thick 201 mirror panel stainless steel

Capacity: 5 trays of 400*600mm (15.75 x 23.6 inch)

* Other applicable baking tray sizes
460*720mm Maximum (18 x 28.3 inch)
460*660mm (18 x 26 inch)
450*650mm (17.7 x 25.6 inch)



v Overall Description

Construction

1. Full stainless steel

2. Glass window door

3. Mounted on stainless steel stock rack

4, EXT.DIM L*W*H 30*54*67.5 inch (915x1375%1715mm)

Oven Features

1. Rotating baking rack design

2. 5 decks( 3.5 inch space distance)

3. Applicable tray size: 15.75*23.6 inch /18*28.3 inch / 18*26 inch / 17.7*25.6 inch
(400*600mm/460*720mm/460*660mm/450*650mm)

4. Motor: 1/2 HP (0.37KW)

5. Motor can automatically turns reversed direction

Controls

1. Baking temperature range: 150°F-570°F (6°C-300°C)

2. 12 minutes to reach 392°F (200°C)

3. 20 application menus, including 10 menus can be set up in 5 sections.
4. Separate control for baking timer and steaming timer

5. 380v/220v/110V, 50/60HZ, 9KW/13.5A cord



v Product Features

Bakesphere

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.
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HIGH-QUALITY MATERIALS

The outer shell is constructed from

1.2mm thick 201 stainless steel,

while the inner cavity features a
1.5mm thick 201 mirror panel stainless & &
steel. This combination offers both t &
durability and a sleek, reflective interior R
for optimal performance.




EFFICIENT HOT AIR CONVECTION

Equipped with rotary heating fan hot air
circulation system, the oven

ensures full convection of hot air and
uniform heat distribution throughout
the chamber.

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

The oven features an automatic
temperature control system.

It includes double timers that
separately manage the baking time
and steam spray duration, providing

precise control over the baking process




AUTOMATIC MOTOR REVERSAL

The motor is designed to reverse direction automatically at set intervals.

This function ensures even baking and consistent results across all batches.
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