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Technical data sheet
Product features

	– Material: AISI 304
	– Control type: Digital
	– Chimney for moisture extraction: No
	– Adjustable chimney: Yes

SAP Code 00008425

Net Width [mm] 770

Net Depth [mm] 740

Net Height [mm] 675

Net Weight [kg] 63.00

Power electric [kW] 6.300

Loading 400 V / 3N - 50 Hz

Pastry oven digital 4x GN 1/1 - 6,3 kW

Model SAP Code 00008425

MDR 42 A group of 
articles - web Pizza ovens
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Technical data sheet
Technical drawing

Pastry oven digital 4x GN 1/1 - 6,3 kW

Model SAP Code 00008425
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Technical data sheet
Product benefits

1 All-stainless steel construction
round construction with stainless steel, rounded edges

	– easy cleaning, high hygiene standard, long 
service life

2 Digital display
simple multi-line backlit display of 99 programs with 10 
degrees of humidification

	– help with cooking even for less skilled cooks, safe 
baking even in the absence of an operator; create 
your own recipes; easy to use

3 Double loading insert, transverse
inserts shaped from rigid stainless steel wire allowing 
insertion of GN or baking trays

	– the possibility of baking on baking trays 
or gastronomes

4 Moisturizing
steam generation using direct injection

	– baking with moistening, lighter doughs, 
battered doughs

5 Reverse fan
the fan changes direction of rotation at regular intervals 
perfectly ventilates the entire space

	– allows baking of desserts and doughs without the 
need to turn them
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Technical data sheet
Technical parameters

1. SAP Code:
00008425

10. Exterior color of the device:
Stainless steel

2. Net Width [mm]:
770

11. Material:
AISI 304

3. Net Depth [mm]:
740

12. Device type:
Electric unit

4. Net Height [mm]:
675

13. Power electric [kW]:
6.300

5. Net Weight [kg]:
63.00

14. Loading:
400 V / 3N - 50 Hz

6. Gross Width [mm]:
875

15. Control type:
Digital

7. Gross depth [mm]:
870

16. Chimney for moisture extraction:
No

8. Gross Height [mm]:
860

17. Adjustable chimney:
Yes

9. Gross Weight [kg]:
73.00

18. Cross-section of conductors CU [mm²]:
0,75
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