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Commercial Bread Baking Oven
This commercial oven is designed for baking various types of bread, including chapati, pita, and 

roti. It features precise temperature controls and a durable construction for consistent baking 

results.

ADDITIONAL IMAGES

Product Overview

Professional Commercial Baking Solution
This high-productivity commercial oven is designed for industrial-scale production of diverse bread types including chapati, Arabic pita, and roti. 

Featuring a robust stainless steel construction and a perspective glass window, it combines durability with easy monitoring of the baking process. 

The system offers independent control for upper and lower heaters, ensuring precise temperature management for consistent, high-quality results 

in professional kitchens and food factories.

Key Features

• High-quality stainless steel panel

• Perspective glass viewing window

• Independent upper and bottom heater control

• Optional stone for pizza baking

• Optional timer functionality

• Energy-saving and environmentally friendly design
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Technical Specifications

Physical Specifications

108 KG
Net Weight

0.1 KW
Power Output

Dimensions (L*W*H) 1330*890*650mm

Voltage 220V, 50Hz

Operational Capabilities

Power Source Options

Electric • Gas

Supported Products European Bread, Dessert, Cookies, Chapati, Pita, Roast Chicken, Pizza
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Control Systems

Available Control Panels

• Rotary Knob Panel

• Digital Smart Panel

• Micro-Computer Control Panel

• Key Panel

Smart Functions

• 12 Memory Storage Functions

• 99-Minute Beep Timer

• Actual vs Set Temperature Display

• Steaming Time Control

Build & Safety

Handle Construction High-density anti-scald stainless steel handle

Core Component Gas burner

Compliance & Service

After-Sales Support

• Video technical support

• Machinery test report provided

• Video outgoing-inspection provided

Certifications CE

Warranty Details 1 Year warranty on core components
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