MERHEIN

Technical Datasheet 10 April 2026

Commercial Convection Oven for Baking
and Roasting

This commercial convection oven is designed for baking and roasting. It features multiple tray
levels and a temperature control panel.

Product Overview

Professional Convection Oven

This commercial convection oven is engineered for high-performance baking and roasting in professional culinary environments. Featuring durable
stainless steel construction, it is built to withstand the rigors of daily use in busy bakeries, restaurants, and catering operations. The unit includes
multiple tray levels and a precise temperature control panel to ensure consistent, high-quality results for a variety of food products.

Technical Specifications

Design Features

» Multiple tray levels for high capacity
* Integrated temperature control panel
» Durable stainless steel chassis

Material Stainless Steel
Primary Applications Baking, Roasting, Restaurant Kitchens, Bakeries, Catering Services
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