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Oven group Metos
Chef240/240/2928 -400V3N

Oven group with 2 Chef 240 convection ovens and stand Chef
2928.

CHEF 240 CONVECTION OVEN

- a convection oven made of stainless steel

- large double-glazed door

- temperature area: +50...+300°C

- timer 0-120 min or continuous

- capacity 4 x GN1/1 or 2 x GN2/1

- manual exhaust valve for taking out the humidity from the
cabinet

- chamber bottom equipped with drain for easy cleaning
- semi-automated humidification

- 2 removable pairs of rails for GN 2/1 max. depth 65mm
- can be stacked with similar units

Optional extras:
- 3 pairs of rails for baking (bake-off)
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Oven group Metos Chef240/240/2928 -400V3N

Capacity 800x800x1600

Iltem depth mm 800

Package volume 1.539

Package volume 1.539 m3

Package width 95

Package unit of dimension cm

Net weight 130

Gross weight 148

Unit of weight kg

Fuse Size A 25

Number of phases 3NPE

Startup current A 21.8

Type of electrical connection Semifixed

Drain diameter 16



Oven group Metos Chef240/240/2928 -400V3N

Operation type electromechanical

Cleaning hand wash

Temperature area °C 50-300

Power range kW 15.1

Fill in trolleys No

Descaling No

Timer Yes



metos

kitchen intt&:Ilit;it.=..~r'm:.i.=.;"c

mMetos

kitchen intelligence@

METOS CHEF 200/ 220/ 240
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This document may not be copied in part or in whole by any process nor passed on to a third party without the written permission of the owner Metos Oy
Ab.



