
BSM-15D Bakesphere Industrial Conveyor Pizza Oven Electric Hot Air
Pizza Bakig Track Stove

 

Main features of BSM-15D Bakesphere Industrial Conveyor Pizza Oven

1. Micro-computer intelligent control: Once the baking temperature and chain speed are set, the chain will
automatically deliver the food for baking.

2. The chain drive can operate in both forward and reverse directions. When the food is finished baking, it
will be automatically discharged.

3. High-quality SS304 stainless steel heating pipes ensure reliable use for up to 30,000 hours. The shell is
made of durable stainless steel plates with a thickness of 1.2mm to 2.0mm.

4. High-pressure hot air is continuously circulated and radiated to the pizza through an upper and lower
blast system, ensuring the pizza is evenly colored when it comes out of the oven.

5. Simple to operate: Follow the control panel instructions to easily operate the conveyor pizza oven.

6. Quiet operation design, and the detachable mesh chain is easy to clean.
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