COMBI OVEN RAPIDO
SKU: RAPID-O

ADDITIONAL INFORMATION

Power Kw 3.3 kw
power supply 220-240V/1N/50-60Hz

Cooking chamber

. 1x GN2/3 360 x 360 x 175(h) mm
capacity

Machine
dimensions (I xI x 430x672 x513(h) mm
h mm)

net weight (kg) 43
gross weight (Kg) 52
packaging

dimensions (I x I x 500 x 760 x 670(h) mm
h mm)

packaging volume

3
(m3) 0,255 m

“Rapid-0" is a combi-oven that combines water steaming and high air flow rate inside the baking chamber - no hood or filter required - ready to
use - plug and cook. Stainless steel construction - 7-inch touch screen front panel - tempered glass door - 3 L reservoir for up to 400 cooking
cycles - automatic temperature and humidity level adjustment according to the desired fi nal eff ect - 6 preloaded recipes and up to 18 recipes
can be stored - possibility of extra time to extend the cooking cycle by 15 or 30 seconds - finish cycle signal - tray and baking shovel included.
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https://www.fimarspa.it/en/potenza-kw/33-kw-en/
https://www.fimarspa.it/en/alimentazione/220-240v-1n-50-60hz-en/
https://www.fimarspa.it/en/capacita-della-cottura/1x-gn2-3-360-x-360-x-175h-mm-en/
https://www.fimarspa.it/en/dimensioni-macchina/430-x-672-x-513h-mm-en/
https://www.fimarspa.it/en/peso-netto-kg/43-en/
https://www.fimarspa.it/en/peso-lordo-kg/52-en/
https://www.fimarspa.it/en/dimensioni-imballo/500-x-760-x-670h-mm-en/
https://www.fimarspa.it/en/volume-imballo-m3/0255-m%c2%b3-en/

