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E S TO Electric Conveyor Oven
CE 2416 & CE 2418

Model CE 2416

16" (40cm) Wide Belt
Model CE 2418
18" (46cm) Wide Belt

"U.S." Patent # 5,584,237

9 KW of elements
cooking temperature up to 600 °F (315°C)

Stainless Steel Construction.

Front mount controls for easy view and access.
Electronic temperature control with digital read-out.
Variable digital speed control on conveyor belt.
Cook time from 1 - 20 minutes.

Reversable conveyor belt direction.

Thermally insulated for energy efficiency.

E I T R A S R

» High velocity precision targeted air flow distribution
panels for consistant repeatable baking results.
Stackable (up to 3 units high).

Super efficient electric tubular elements.
Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning.
4" adjustable stainless steel legs.
Optional s/s stand 24" high Removable panels for easy cleaning
with locking casters & bottom shelf available "U.S." Patent # 6,192,877 B1

*

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.
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" Electric Conveyor Oven

CE 2416 & CE 2418

@.. CE @

Conforms to: ANSI/ UL Std. 197 Conforms to:
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APROX. PRODUCTION PER HOUR / PER SECTION / BAKE TIME IN MINUTES
CE 2416 (16" wide belt with 17" opening) CE 2418 (18" wide belt with 19" opening)
Pan diameter |5 min {6 min.[6.45 min}7 min|7.5 min|8 min.|9 min| |5 min.|6 min}6.45 min]7 min|7.5 min|8 min |9 min.
6" (15cm) | 96 80 74 69 64 60 53 144 | 120 112 103 96 90 80
8" (20 cm) 72 60 56 51 48 45 40 72 60 56 51 48 45 40
9" (22.8 cm)| 32 27 25 23 21 20 18 64 53 50 46 43 40 36
12" (30 cm)| 24 20 19 17 16 15 13 24 20 19 17 16 15 13
14" (35cm)| 21 17 16 15 14 13 11 21 17 16 15 14 13 11
16" (40 cm)| 18 15 14 13 12 11 10 18 15 14 13 12 11 10
Model Electric elements | Exterior dimensions|  Length of belt Voltages / Amps Ship wt..
" " " " 220-240v | 1¢ (45.9 - 42.5 amps) 208-220v / 3¢ (30 - 28.6 amps)
CE 2416 | (3 X 3 kw)=9kw 48°L x31'D 48°L x 16D ** 400V | 3¢ (18 amps) ** 480V | 3¢ (15.8 amps) 240 Ibs
122cm x 80cm 122cm x 40cm ** 600v / 3¢ (13.7 amps) ** Optional at extra cost 108 kg
B B " v |220-240v | 1¢ (45.9 - 42.5 amps) 208-220v / 3¢ (30 - 28.6 amps)
CE2418| (BX3kw=okw | BLx3D 48°L x18°D “ 400V | 3¢ (18 amps) w480v) 3 (158 amps) | 202 1DS
122cm x 85cm 122cm x 46cm ** 600v / 3¢ (13.7 amps) ** Optional at extra cost 120 kg

Available in 50 or 60 cycles. Amperage could vary if inni# unlte ara nat tha ecama ac indjcated.

S TO FOOD EQUIPMENT MANUFACTURING INC.

ZESTO

MANUFACTURIER DEQUIPEMENT EN ALIMENTATION INC.

6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8
TEL(514)278-4621

e-mail info@zesto.ca

FAX(514)278-4622

www.zesto.ca

SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE.
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E S TO Gas Conveyor Oven
CG 3018

18" (46cm) conveyor belt.

Stainless Steel Construction.

Front mount controls for easy view and access.
Electronic temperature control with digital read-out.
Variable digital speed control on conveyor belt.
Cook time from 1 - 20 minutes.

Reversable conveyor belt direction.

Thermally insulated for energy efficiency.

b T T T

*  Efficient power Gas Burner

« High velocity precision targeted air flow distribution
panels for consistant repeatable baking results.

*  Stackable (up to 3 units high).

« Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning.

* 4" adjustable stainless steel legs.

] _Optional s/s stand 24" high ] Removable panels for easy cleaning
with locking casters & bottom shelf available "U.S." Patent # 6,192,877 B1

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.




Gas Conveyor Oven

58'(1473mm) [

CG 3018

3/4” NPE gas connection

Conveyor belt direction
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Conforms to: ANSI Std. 783.11 Conforms to:
Conforms to: CGA Std. 1.8 Std. NSF-4

Gas connection:
Equipped with 3/4" NPT gas
connection at rear.
Electrical:

Ovens are equipped with
6' electrical cord with
20 amps plug (120 volts).
Ventilation:
Proper ventilation is required.
Must be installed under
ventilation hood.
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Approximate production per hour / per section / bake time in minutes (3018)
Pan diameter [ 5 min 6 min |6.45min| 7min | 7.5 min | 8 min 9 min
6" (15 cm) 168 141 130 120 112 105 94
8" (20 cm) 86 72 69 63 58 55 47
10" (25 cm) 57 47 44 41 37 34 32
12" (30 cm) 30 27 24 23 21 19 18
14" (35 cm) 25 21 19 18 17 16 15
16" (40 cm) 20 18 16 15 14 13 12
Cooking Chamber 30" (76.2 cm) long X 18" (45.7 cm) deep
Model B.T.U. Exterior dimensions| Length of belt Voltages Ship wt..
58"L x 35"D 58"L x 18"D 120v/1¢ (7.5 amps) 360 lbs
CG 3018 50,000 147cm x 89cm | 147cm x46cm | 208v - 240v/1¢ (3.5 amps) | 163 kg |
Propane or Natural aas. also available in 50 or 60 cycles
[ Just Catering.Com

Distributed By JustCatering.Com Ltd

10 Jessop Av,Norwood Green,Middlesex UB2 5UY,UK
Tel: +44 (0) 845 0034271 Direct line +44 {0) 7006342365

Email

sales@justcatering.com Web site www.justcatering.com

T SUJETS A CHANGEMENT SANS AVIS.




Gas Conveyor Oven
ESTO G 4018

18" (46cm) conveyor belt.

Stainless Steel Contruction.

Front mount controls for easy view and access.
Electronic temperature control with digital read-out.
Variable digital speed control on conveyor belt.
Cook time from 1 - 20 minutes.

Reversable conveyor belt direction.

Thermally insulated for energy efficiency.

L I R

*  Efficient power Gas Burner

« High velocity precision targeted air flow distribution
panels for consistant repeatable baking results.

*  Stackable (up to 3 units high).

» Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning.

* 4" adjustable stainless steel legs.

Optional s/s stand 24" high Removable panels for easy cleaning
with locking casters & bottom shelf available "U.S." Patent # 6,192,877 B1

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.




CG 4018

Gas Conveyor Oven

3/4” NPT gas connection

|—3 7/8"(98mm) Product clearance

C@US C €

Conforms to: ANSI Std. Z83.11

Conforms to: CGA Std. 1.8
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Conforms to:
Std. NSF-4

Gas connection:

Equipped with 3/4" NPT gas
connection at rear.
Electrical:

Ovens are equipped with
6' electrical cord with
20 amps plug (120 volts).

Proper ventilation is required.

Ventilation:

Must be installed under

ventilation hood.
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Approximate production per hour / per section / bake time in minutes (4018)
Pan diameter | 5 min 6 min |6.45min| 7min | 7.5 min | 8 min 9 min
6" (15 cm) 237 175 162 148 138 130 116
8" (20 cm) 118 90 86 75 72 68 58
10" (25 cm) 64 58 52 49 45 42 39
12" (30 cm) 37 34 30 28 25 23 22
14" (35 cm) 32 26 23 22 21 21 18
16" (40 cm) 25 22 20 19 17 17 15
Cooking Chamber 40" (101.6 cm) long X 18" (45.7 cm) deep

Model B.T.U. Exterior dimensions| Length of belt Voltages Ship wt..
0G40 | 60000 | oo om | 172om adbem | 200v-2an1 19 (o5 amps) | 192k

Propane or Natural gas, also available in 50 or 60 cycles

7 E S TO FOOD EQUIPMENT MANUFACTURING INC.

MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.

6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8
FAX(514)278-4622

TEL(514)278-4621

e-mail info@zesto.ca
SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE.

www.zesto.ca

LES SPECIFICATIONS SONT SUJETS A CHANGEMENT SANS AVIS.




E S TO Gas Conveyor Oven
CG 3624

24" (61cm) conveyor belt.

Stainless Steel Construction.

Front mount controls for easy view and access.
Electronic temperature control with digital read-out.
Variable digital speed control on conveyor belt.
Cook time from 1 - 20 minutes.

Reversable conveyor belt direction.

Thermally insulated for energy efficiency.

* 0% 3k X % X ¥ F

Efficient power Gas Burner

High velocity precision targeted air flow distribution
panels for consistant repeatable baking results.
Stackable (up to 2 units high).

Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning.

Legs with Iocking casters (17", 23" or 29" available) Removable panels for easy cleaning
"U.S." Patent # 6,192,877 B1

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.
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Gas Conveyor Oven C<€“1>US C € (6“1)@
CG 362 4 Conforms to: ANSI Std. 283.11 Conforms to:
Conforms to: CGA Std. 1.8 Std. NSF-4
Gas connection:
Equipped with 3/4" NPT gas
3/4” NPT _gas connection connection at rear.
f——— 72 3/8"(1838mm) Electrical:
- -— 8 1/4"(210mm) Ovens are equipped with
:H =— 4 1/4"(108mm) 6' electrical cord with
20 amps plug (120 volts).
n | 29\
- Dt Ventilation:
12 3/8"(314mm Proper ventilation is required.
45 1/8"(1146mm) ‘ ( ) Must be installed under
Conveyor belt direction ! ventilation hood.
Right 4 1/47(108mm)
3 ]
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24"(610mm) 18"(457mm)
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Approximate production per hour / per section / bake time in minutes (3624)
Pan diameter | 5 min 6 min (645 min| 7min [ 75 min| 8 min 9 min
6" (15 cm) 285 237 220 204 189 177 157
8" (20 cm) 159 132 124 113 104 98 86
10" (25 cm) 100 83 77 71 66 62 55
12" (30 cm) 69 57 54 48 45 42 36
14" (35 cm) 50 41 38 35 32 30 26
16" (40 cm) 38 31 28 26 24 22 20
Cooking Chamber 36" (91.4 cm) long X 24" (61 cm) deep
Model B.T.U. Exterior dimensions| Length of belt Voltages Ship wt..
CGi 3624 100,000 1822c"rt iﬁ)?lzm 18;2:.::- . 6214 cn[: 20133/02, 2/410(31 1(2.5(:“;21535) ?1%% |:;

ZEST

Propane or Natural gas, also available in 50 or 60 cycles

o FOOD EQUIPMENT MANUFACTURING INC.

MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.

6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8

TEL(514)278-4621

e-mail

info@zesto.ca www.zesto.ca

SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE.

FAX(514)278-4622

LES SPECIFICATIONS SONT SUJETS A CHANGEMENT SANS AVIS.




A
E S T O Gas Conveyor Oven
CG 3632
* 32" (81cm) conveyor belt.
*  Stainless Steel Construction.
*  Front mount controls for easy view and access.
*  Electronic temperature control with digital read-out.
*  Variable digital speed control on conveyor belt.
*  Cook time from 1 - 20 minutes.
*  Reversable conveyor belt direction.
*  Thermally insulated for energy efficiency.
Efficient power Gas Burner
High velocity precision targeted air flow distribution
panels for consistant repeatable baking results.
Stackable (up to 2 units high).
Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning. .
Legs with IOCking casters (17", 23" or 29" ava”able) Removable panels for easy cleaning
"U.S." Patent # 6,192,877 B1
Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.
2/
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Gas Conveyor Oven c<€“l>us C€ (6[[1 A
CG 3632 Conforms to: ANSI Std. Z83.11 Conforms to:
Conforms to: CGA Std. 1.8 Std. NSF-4
Gas connection:
3/4’NPT gas connection Equipped with 3/4" NPT gas
72 3/8"(1838mm) connection at rear.
-— 8 1/4:(210mm) Electrical:
1 = 4 1/4°(108mm) Ovens are equipped with
I Il Py l

6' electrical cord with
R 20 amps plug (120 volts).
12 3/8(314mm) Ventilation:
Proper ventilation is required.
Must be installed under
ventilation hood.
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Approximate production per hour / per section / bake time in minutes (3632)

Pan diameter | 5 min 6 min [6.45min| 7min [ 7.5 min [ 8 min 9 min
6" (15 cm) 382 318 293 270 252 236 209
8" (20 cm) 214 178 164 151 141 132 116
10" (25 cm) 136 113 104 95 89 83 73
12" (30 cm) 95 78 71 65 61 57 50
14" (35 cm) 69 55 51 47 44 41 36
16" (40 cm) 52 42 38 35 33 30 27

Cooking Chamber 36" (91.4 cm) long X 32" (81 cm) deep

Model B.T.U. Exterior dimensions| Length of belt Voltages Ship wt..
CG 3632 120,000 72"L x 50"D 72"L x 32"D 120v/1¢ (13.5 amps) 950 lbs

183cm x 127cm | 183cm x 81cm 208v - 240v/ 1¢ (8 amps) 430 kg
Propane or Natural gas, also available in 50 or 60 cycles

7 E S To FOOD EQUIPMENT MANUFACTURING INC.

MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.
6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8

TEL(514)278-4621 FAX(514)278-4622
e-mail info@zesto.ca www.zesto.ca

SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE.

LES SPECIFICATIONS SONT SUJETS A CHANGEMENT SANS AVIS.




E S TO Gas Conveyor Oven
CG 4824

24" (61cm) conveyor bellt.

Stainless Steel Construction.

Front mount controls for easy view and access.
Electronic temperature control with digital read-out.
Variable digital speed control on conveyor belt.
Cook time from 1 - 20 minutes.

Reversable conveyor belt direction.

Thermally insulated for energy efficiency.

b T T T

Efficient power Gas Burner

High velocity precision targeted air flow distribution
panels for consistant repeatable baking resullts.
Stackable (up to 2 units high).

Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning.

Legs with locking casters (17", 23" or 29" available) RemoYﬁb;? g;g‘:i fg’;geza:% g'fa”i”g

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.
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Gas Conveyor Oven C@US C€ (6“1

STED ®

( :G 482 4 Conforms to: ANSI Std. Z83.11 Conforms to:
Conforms to: CGA Std. 1.8 Std. NSF-4

Gas connection:
Equipped with 3/4" NPT gas
connection at rear.

3/4” NPT gag connection Electrical:
84 3/8"(2143mm) Ovens are equipped with
- 8 1/4”(210mm) 6' electrical cord with
'I =— 4 1/4’(108mm) 20 amps plug (120 volts).
n o | Ventilation:
Proper ventilation is required.
12 3/8"(314mm) Must be installed under

. ventilation hood.
. , Conveyor belt direction
45 (1143mm”) : Right 4 1/4°(108mm)
25 1/ e41mm) g ~ | [— 42(1087mm) —jj— 1 518 (41mm)
r Left eonats ]
—1h 68'(1727mm)
— 49 1/8°(1249mm) —~f _
25°(635mm o
( ) m —4 45 1/2°(1156mm)
N
1°(279mm) ! 20 1/2/(521mm)
247(610mm) 18"(457mm) l
| —
Approximate production per hour / per section / bake time in minutes (4824)
Pan diameter | 5 min 6 min |645min| 7min | 7.5 min | 8 min 9 min
6" (15 cm) 382 318 295 272 254 238 211
8" (20 cm) 214 178 165 152 142 132 118
10" (25 cm) 136 113 105 96 90 84 74
12" (30 cm) 94 78 72 66 62 58 51
14" (35 cm) 69 56 52 49 45 42 37
16" (40 cm) 52 43 40 36 34 31 29
Cooking Chamber 48" (121.9 cm) long X 24" (61 cm) deep
Model B.T.U. Exterior dimensions| Length of belt Voltages Ship wt..
84"L x42"D 84"L x24"D 120v / 1f (13.5 amps) 995 Ibs
CG 4824 120,000 213cm x 107cm | 213cm x 6lcm | 208v-240v/ 1 (3amps) | 451 kg

Propane or Natural gas, also available in 50 or 60 cycles

7 E S To FOOD EQUIPMENT MANUFACTURING INC.

MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.
6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8

TEL(514)278-4621 FAX(514)278-4622
e-mail info@zesto.ca www.zesto.ca
SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE. LES SPECIFICATIONS SONT SUJETS A CHANGEMENT SANS AVIS.
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E S TO Gas Conveyor Oven
CG 4832

* 32" (81cm) conveyor belt.

*  Stainless Steel Construction.

*  Front mount controls for easy view and access.

*  Electronic temperature control with digital read-out.
* Variable digital speed control on conveyor belt.

* Cook time from 1 - 20 minutes.

*  Reversable conveyor belt direction.

*  Thermally insulated for energy efficiency.

Efficient power Gas Burner

High velocity precision targeted air flow distribution
panels for consistant repeatable baking resullts.
Stackable (up to 2 units high).

Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning.

Legs with locking casters (17", 23" or 29" available)

Removable panels for easy cleaning
"U.S." Patent # 6,192,877 B1

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.




Gas Conveyor Oven

CG 4832

3/4” NPT _gas connection

84 3/8”(2143mm)

—]

53'(1346mm)

a 1

-~ 8 1/4’(210mm)
— 4 1/4°(108mm)

33 1/4”(845mm)

Conveyor belt direction
Right

——

or

i
12 3/8'(314mm)

4 1/4°(108mm)
— 50°(1270mm)

NI,

C@US C €

Conforms to: ANSI Std. Z83.11

Conforms to:
Conforms to: CGA Std. 1.8

Std. NSF-4

Gas connection:
Equipped with 3/4" NPT gas
connection at rear.
Electrical:

Ovens are equipped with
6' electrical cord with
20 amps plug (120 volts).
Ventilation:
Proper ventilation is required.
Must be installed under

ventilation hood.
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Approximate production per hour / per section / bake time in minutes (4832)
Pan diameter | 5 min 6 min |645min| 7min | 7.5 min | 8 min 9 min
6" (15 cm) 510 423 393 362 339 318 281
8" (20 cm) 285 237 220 202 189 178 157
10" (25 cm) 181 151 139 129 119 113 101
12" (30 cm) 125 103 96 89 83 78 69
14" (35 cm) 91 75 69 65 59 56 50
16" (40 cm) 70 57 52 49 45 43 38

Cooking Chamber 48" (121.9 cm) long X 32" (81 cm) deep

Model B.T.U. Exterior dimensions| Length of belt Voltages Ship wt..
CG 4832 140,000 21?cmL §?373m 21g:mL: ;2c£ 2(;82\? . 4410?/ / (11;5(&;d ?;:L) 12;53 ll(?ls

TEL(514)278-4621

\&

e-mail info@zesto.ca
SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE.

Propane or Natural gas, also available in 50 or 60 cycles

7 E S To FOOD EQUIPMENT MANUFACTURING INC.

MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.

6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8

FAX(514)278-4622
www.zesto.ca

LES SPECIFICATIONS SONT SUJETS A CHANGEMENT SANS AVIS.
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E S TO Gas Conveyor Oven
CG 6024

24" (61cm) conveyor belt.

Stainless Steel Construction.

Front mount controls for easy view and access.
Electronic temperature control with digital read-out.
Variable digital speed control on conveyor belt.
Cook time from 1 - 20 minutes.

Reversable conveyor belt direction.

Thermally insulated for energy efficiency.

b T T T

*  Efficient power Gas Burner

» High velocity precision targeted air flow distribution
panels for consistant repeatable baking resullts.

*  Stackable (up to 2 units high).

» Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning.

*  Legs with locking casters (17", 23" or 29" available) Removable panels for easy cleaning
"U.S." Patent # 6,192,877 B1

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.




96 3/8”(2448mm)

3/4” NPT gas_connection

45"(1143mm) I ;

Conveyor belt direction
Right

—_———
or

Gas connection:
Equipped with 3/4" NPT gas
connection at rear.
Electrical:

Ovens are equipped with

— 8 1/47(210mm) 6' electrical cord with
— 4 1/4°(108mm) 20 amps plgg (;20 volts).
| Ventilation:
Proper ventilation is required.
12 3/8°(314mm)

Must be installed under
ventilation hood.

41/4°(108mm)
[ 42°(1067mm) —jj— 1 5/8'(¢1mm)

l g Left
1 68'(1727
f—— 61 1/8'(1553mm) — T (‘ mm)
s — 1 ] 45 1/2°(1158mm)
l 11°(279mm)
| A
I ' ! 20 1/2°(521mih)
247(610mm) 18'(457mm)
b

Approximate production per hour / per section / bake time in minutes (6024)
Pan diameter | 5 min 6 min |6.45min| 7min | 7.5 min | 8 min 9 min
6" (15 cm) 477 398 369 339 317 297 264
8" (20 cm) 267 223 206 189 178 165 148
10" (25 cm) 169 141 131 121 113 106 93
12" (30 cm) 118 98 91 83 78 73 63
14" (35 cm) 86 71 66 61 56 53 45
16" (40 cm) 65 55 50 46 43 40 35
Cooking Chamber 60" (152.4 cm) long X 24" (61 cm) deep
Model B.T.U. Exterior dimensions| Length of belt Voltages Ship wt..
" " " " 120v / 1 13.5 amps
comR | M0 | i iirem | asdom otem | 200v-2u0e/ 1p (amp9 | 95kg

TEL(514)278-4621

e-mail info@zesto.ca
SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE.

Propane or Natural gas, also available in 50 or 60 cycles

7 E S TO FOOD EQUIPMENT MANUFACTURING INC.

MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.

6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8

FAX(514)278-4622
Www.zesto.ca
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E S TO Gas Conveyor Oven
CG 6032

32" (81cm) conveyor belt.

Stainless Steel Construction.

Front mount controls for easy view and access.
Electronic temperature control with digital read-out.
Variable digital speed control on conveyor belt.
Cook time from 1 - 20 minutes.

Reversable conveyor belt direction.

Thermally insulated for energy efficiency.

*  Efficient power Gas Burner

» High velocity precision targeted air flow distribution
panels for consistant repeatable baking resullts.

*  Stackable (up to 2 units high).

» Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning.

*  Legs with locking casters (17", 23" or 29" available)

Removable panels for easy cleaning
"U.S." Patent # 6,192,877 B1

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.




96 3/8°(2448mm)

Gas Conveyor Oven

CG 6032

3/8” NPT gas connection

L 8 1/4’(210mm)
1= 4 1/4°(108mm)
|

53°(1346mm)
33 1/4°(845mm

Conveyor belt direction

—_—

Riaht

12 3/8°(314mm)

_oNTATIg,
(elb) C € (el[b
C C15TED' US LSTED' ®
Conforms to: ANSI Std. Z83.11 Conforms to:
Conforms to: CGA Std. 1.8 Std. NSF-4

Gas connection:
Equipped with 3/4" NPT gas
connection at rear.
Electrical:

Ovens are equipped with
6' electrical cord with
20 amps plug (120 volts).
Ventilation:
Proper ventilation is required.
Must be installed under

ventilation hood.

41/4°(108mm)
[-——50°(1270mm) ——{(— 1 5/8(41mm)

[ 687(1727
—— 61 5/8°(1553mm) ——f T (_ mm)
s = — ] 45 1/2'(1156mm)
l 1°(279mm)
RN Y
' ] f 20 1/2'(521mi)
24(610mm) 18'(457mm) l
o

Approximate production per hour / per section / bake time in minutes (6032)

Pan diameter | 5 min 6 mn |6.45 min| 7min | 7.5 min | 8 min 9 min
6" (15 cm) 632 531 495 455 423 397 353

8" (20 cm) 357 298 277 255 237 223 198
10" (25 cm) 227 190 176 161 151 141 125
12" (30 cm) 157 131 121 111 104 98 86
14" (35 cm) 115 95 89 81 76 71 64
16" (40 cm) 88 73 67 61 58 53 48

Cooking Chamber 60" (152.4 cm) long X 32" (81 cm) deep
Model B.T.U. Exterior dimensions |  Length of belt Voltages Ship wt..
" " " " 120v / 1 13.5amps
CG 6032 160,000 243::; );?g;zm 24?1inln- ) 212021 208 - 2000 1( 6 @8 a:p)s) 12:? ll(zs

Propane or Natural gas, also available in 50 or 60 cycles

MANUFACTURING INC.

7 E S To FOOD EQUIPMENT

TEL(514)278-4621
e-mail info@zesto.ca

SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE.

MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.
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f
E S T Gas Conveyor Oven
Each standard oven is equipped with the following:
* One electronic digital readout temperature control, 10 °F (37.7 °C) to 6 °F (315 °C).
* Two 32" conveyor belts, each belt with an individual variable digital speed control ( range 1 min. to 20 min.)
* High velocity precision targeted air flow distribution system for consistent, repeatable even baking results.
* Stainless Steel Front, Top & Sides.
* Reversible conveyor belt drive motor.
* Right side mounted controls for easy viewand access.
* Removable front panel for easy cleaning.
* Removable top and bottom air flow stainless steel distribution panels for easy cleaning.
Ideal for a variety of cooking applications including pizza, seafood, omelettes
and other egg dishes, pre-cooked meats, cookies, bakery products, pita breads,
heating plated Mexican food and hot submarine sandwiches.
OPTIONS & CONFIGURATIONS Stacked Double Oven
* Four 32"(812mm) belts, (standard configuration)
AVAILABLE giving 4 different time cook zones
Single Oven * Three 32"(812mm) belts, two 16"(406mm) split belts
giving 5 different time cook zones
* Two 32"(812mm) belts, (standard configuration) * Two 32"(812mm) belts, four 16"(406mm) split belts
giving 2 different time cook zones giving 6 different time cook zones
* One 32"(812mm) belt, two 16"(406mm) split belts * One 32"(812mm) belt, six 16"(406mm) split belts
giving 3 different time cook zones giving 7 different time cook zones
* Four 16"(406mm) split belts, * Eight 16"(406mm) split belts
giving 4 different time cook zones giving 8 different time cook zones
* 24"(609mm) high stainless steel 2"(50mm) tube * 9"(228mm)high or 17"(304mm) high stainless steel
stand with four locking casters. 2"(50mm) tube stand with four locking casters.
* Front access doors. * Front access doors.
\




ZEST

Gas Conveyor Oven

CG 4032 DD

- 72 /4" [1835MM] ——=~

Ce

1.

L1570

Conforms to: ANSI Std. Z83.11
Conforms to: CGA Std. 1.8

o 6] 5/8" [1565MM) ———

NI,

Co

€

1h
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——[ 40 1/4" [1022mM] ]— fimmeme 60" [1524mm] ——m
’ | | =] % 1
28" [T | : E ]
| | Ee—= =
i = 5 0 pose[132mm]
| p Tnz'z- [1080Mm]
Removable panels . 307" [781mm]
for easy cleaning 24" [6lom] Y I
"U.S." Patent # 6,192,877 B1
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Approximate Production per hour / Bake time in minutes
Model CG 4032 DD (one oven cavity, two 32" belts)
Model CG 4032 DD Pan Diameter| 5 min | 6 min |6.45 min| 7 min | 7.5 min| 8 min | 9 min
Dimentions 72%4"Long (1835mm) 6 (15cm) | 764 | 636 | 586 | 540 | 504 | 472 | 418
61%"Wide (1562mm) 8" (20cm) | 428 | 356 | 328 | 302 | 282 | 264 | 232
Gooking chamber 40"Long (1016mm) 10" (25¢cm) | 272 | 226 | 208 | 190 | 178 | 166 | 146
" 12" (30cm) | 190 | 156 | 142 | 130 | 122 | 114 | 100
32" Wide (813mm) 14"(35¢cm) | 138 | 110 | 102 | 94 88 8 | 72
Belt dimentions 72"Long (1829mm) 16'@ocm) | 104 | 84 | 76 | 70 [ 66 | 60 | 54

32"Wide (813mm)

B.T.U./ hour 180,000 per oven
) 25 Amps 208 /220 wolts,
Electrical
50 or 60 cycles
Weight 1435 Ibs (650kg)

Available in Natural or Propane Gas. Equipped
with 3/4" (19mm) NPT gas connection at rear.

Model CG 4032

DD stacked (two oven cavities, four 32" belts)

Pan Diameter| 5 min | 6 min |6.45 min| 7 min | 7.5 min| 8 min | 9 min
6" (15cm) | 1528 | 1272 | 1172 | 1080 | 1008 | 944 | 836
8"(20cm) | 856 | 712 656 604 564 528 | 464
10" (25 cm) | 544 | 452 416 380 356 332 | 292
12" (30 cm) | 380 | 312 284 260 244 228 | 200
14" (35¢cm) | 276 | 220 204 188 176 164 | 144
16" (40cm) | 208 | 168 152 140 132 120 | 108

o FOOD EQUIPMENT MANUFACTURING INC.
MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.

6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8
FAX(514)278-4622

TEL(514)278-4621

e-mail info@zesto.ca

www.zesto.ca

SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE.

LES SPECIFICATIONS SONT SUJETS A CHANGEMENT SANS AVIS.




V
Gas Conveyor Oven
Each standard oven is equipped with the following:
* One electronic digital readout temperature control, 10 °F (37.7 °C) to 60 °F (315 °C).
* Two 32" conveyor belts, each belt with an individual variable digital speed control ( range 1 min. to 20 min.)
* High velocity precision targeted air flow distribution system for consistent, repeatable even baking results.
* Stainless Steel Front, Top & Sides.
* Reversible conveyor belt drive motor.
* Right side mounted controls for easy viewand access.
* Removable front panel for easy cleaning.
* Removable top and bottom air flow stainless steel distribution panels for easy cleaning.
Ideal for a variety of cooking applications including pizza, seafood, omelettes
and other egg dishes, pre-cooked meats, cookies, bakery products, pita breads,
heating plated Mexican food and hot submarine sandwiches.
OPTIONS & CONFIGURATIONS Stacked Double Oven
* Four 32"(812mm) belts, (standard configuration)
AVAILABLE giving 4 different time cook zones
Single Oven * Three 32"(812mm) belts, two 16"(406mm) split belts
giving 5 different time cook zones
* Two 32"(812mm) belts, (standard configuration) * Two 32"(812mm) belts, four 16"(406mm) split belts
giving 2 different time cook zones giving 6 different time cook zones
* One 32"(812mm) belt, two 16"(406mm) split belts * One 32"(812mm) belt, six 16"(406mm) split belts
giving 3 different time cook zones giving 7 different time cook zones
* Four 16"(406mm) split belts, * Eight 16"(406mm) split belts
giving 4 different time cook zones giving 8 different time cook zones
* 24"(609mm) high stainless steel 2"(50mm) tube * 9"(228mm)high or 17"(304mm) high stainless steel
stand with four locking casters. 2"(50mm) tube stand with four locking casters.
* Front access doors. * Front access doors.




Gas Conveyor Oven C€ c 6“1 US (6“1)
¢ 157ED! LISTED' ®
CG 6532 DD Conforms to: ANSI Std. Z83.11 Conforms to:
Conforms to: CGA Std. 1.8 Std. NSF-4
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Approximate Froauction per hour / bBake time In minutes
Model CG 6532 DD (one oven cavity, two 32" belts)

Model CG 6532 DD Pan Diameter| 5 min | 6 min |6.45 min| 7 min | 7.5 min| 8 min | 9 min
97%+" Long (2470mm) 6" (15¢cm) | 1276 | 1062 | 990 | 910 | 846 | 794 | 706
Dimentions : " (2 14 4 1 474 | 44
61%" Wide (1562mm) s“( 0cm) | 7 506 | 55 510 7 6 | 396
T 1651mm) 10" (25cm) | 454 | 380 | 352 | 322 | 302 | 282 | 250
Cooking chamber 65"Long ( 12" (30cm) | 314 | 262 | 242 | 222 | 208 | 196 | 172
32"Wide (813mm) 14"@5cm)| 230 | 190 | 178 | 162 | 152 | 142 | 128
Belt dimentions 96"Long (2438mm) 16" @0cm) | 176 | 146 | 134 | 122 | 116 | 106 | 9
32"Wide (813m m) Model CG 6532 DD stacked (two oven cavities four 32" belts)
B.T.U./hour 225,000 per oven Pan Diameter| 5 min | 6 min |6.45 min| 7 min | 7.5 min| 8 min | 9 min
Electrical 25 Amps 208 / 220 wolts, 6" (15cm) | 2552 | 2124 | 1980 | 1820 | 1692 | 1588 | 1412
etrica 50 or 60 cycles 8" (20cm) | 1428 | 1192 | 1108 | 1020 | 948 | 892 | 792
} 10" (25 908 | 760 | 704 | 644 | 604 | 564 | 500
Weight 1835 Ibs (515kg) (38 o)
12" (30cm) | 628 | 524 | 484 | 444 | 416 | 392 | 344
Available in Natural or Propane Gas. Equipped 14" (35cm) | 460 | 380 | 356 | 324 | 304 | 284 | 256
with 3/4" (19mm) NPT gas connection at rear. 16" (40cm) | 352 | 292 | 268 | 244 | 232 | 212 | 192

7 E S To FOOD EQUIPMENT MANUFACTURING INC.

MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.

6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8
TEL(514)278-4621 FAX(514)278-4622
e-mail info@zesto.ca www.zesto.ca
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JustCatering.Com

E S TO Electric Conveyor Oven
CE 2416 & CE 2418

ﬁ\

Model CE 2416
16" (40cm) Wide Belt
Model CE 2418
18" (46cm) Wide Belt

"U.S." Patent # 5,584,237

9 KW of elements
cooking temperature up to 600°F (315°C)

* Stainless Steel Construction.

*  Front mount controls for easy view and access.

*  Electronic temperature control with digital read-out.
* Variable digital speed control on conveyor belt.

* Cook time from 1 - 20 minutes.

*  Reversable conveyor belt direction.

Thermally insulated for energy efficiency.

« High velocity precision targeted air flow distribution
panels for consistant repeatable baking results.
Stackable (up to 3 units high).

Super efficient electric tubular elements.

» Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning.

* 4" adjustable stainless steel legs. _

Optional s/s stand 24" high Removable panels for easy cleaning
with locking casters & bottom shelf available "U.S." Patent # 6,192,877 B1

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.
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" Electric Conveyor Oven

CE 2416 & CE 2418

@.. CE @)

Conforms to: ANSI/ UL Std. 197 Conforms to:
48" [1219mm} Conforms to: CSA C22.2 Std. 109 Std. NSF-4
n0 n
Model CE 2416 (16" belt)
l ; +L —{ 17" [432mm] }—
N 1 32 172 (825mm) 134" [4dmm] —{ |— ] = 2" [51mm]
T 1 — $ ; =il
| i M=
[|= &
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| | _ | |=
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APROX. PRODUCTION PER HOUR / PER SECTION / BAKE TIME IN MINUTES
CE 2416 (16" wide belt with 17" opening) CE 2418 (18" wide belt with 19" opening)
Pan diameter |5 min {6 min.[6.45 min]7 min{7.5 min|8 min.|9 min| |5 min.[6 min|6.45 min]7 min|7.5 min|8 min |9 min.
6" (15cm) [ 96 80 74 69 64 60 53 144 [ 120 112 103 96 90 80
8" (20cm) | 72 60 56 51 48 45 40 72 60 56 51 48 45 40
9" (22.8 cm)[ 32 27 25 23 21 20 18 64 53 50 46 43 40 36
12" (30 cm)| 24 20 19 17 16 15 13 24 20 19 17 16 15 13
14" (35cm)| 21 17 16 15 14 13 11 21 17 16 15 14 13 11
16" (40 cm)| 18 15 14 13 12 11 10 18 15 14 13 12 11 10
Model Electric elements | Exterior dimensions| Length of belt Voltages / Amps Ship wt..
n " " " 220-240v / 1¢ (45.9 - 42.5 amps) 208-220v / 3¢ (30 - 28.6 amps)
CE2416| (3X3kw=0kw | BLx31'D 48°L x16°D “ 4000 | 3¢ (18 amps) “wa80v/ 3¢ (15.8amps) | 220 IbS
122cm x 80cm 122cm x 40cm **600v / 3¢ (13.7 amps) ** Optional at extra cost 108 kg
" " " up [220-240v / 1 (45.9 - 42.5 amps) 208-220v / 34 (30 - 28.6 amps)
CE2418 | (3X3kw)=9kw 48°L x33'D 48'L x 18°D * 400v / 3¢ (18 amps) “480v ) 3¢ (158 amps) | 200 10
122cm x 85cm 122cm x 46cm ** 600v / 3¢ (13.7 amps) ** Optional at extra cost 120 kg
Available in 50 or 60 cycles. Amperage could vary if input volts are not the same as indicated.
[ JustCatering.Com

Distributed By JustCatering.Com Ltd

10 Jessop Av,Norwood Green,Middlesex UB2 5UY,UK

Tel: +44 (0) 845 0034271 Direct line +44 {0) 7006342365
sales@justcatering.com Web site www.justcatering.com

Email

T SUJETS A CHANGEMENT SANS AVIS.




Electric Conveyor Oven
E S T CE 3018 & CE 3018HD

« High velocity precision targeted air flow distribution

« Removable front panel, crumb tray, top and bottom

* 4" adjustable stainless steel legs.

\ o "U.S." Patent # 5,584,237

18" (46cm) conveyor belt.

Stainless Steel Construction.

Front mount controls for easy view and access.
Electronic temperature control with digital read-out.
Variable digital speed control on conveyor belt.
Cook time from 1 - 20 minutes.

Reversable conveyor belt direction.

Thermally insulated for energy efficiency.

* % X % X X X

panels for consistant repeatable baking results.
Stackable (up to 3 units high).
Super efficient electric tubular elements.

air flow distribution panels for easy cleaning.

Optional s/s stand 24" high Removable panels for easy cleaning
with locking casters & bottom shelf available "U.S." Patent # 6,192,877 B1

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.




Electric Conveyor Oven
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Approximate production per hour / per section / bake time in minutes (3018)
Pan diameter | 5 min 6 min |6.45min| 7min | 7.5 min | 8 min 9 min
(15 cm) 168 141 130 120 112 105 94
8" (20 cm) 86 72 69 63 58 55 47
10" (25 cm) 57 47 44 41 37 34 32
12" (30 cm) 30 27 24 23 21 19 18
14" (35 cm) 25 21 19 18 17 16 15
16" (40 cm) 20 18 16 15 14 13 12
Cooking Chamber 30" (76.2 cm) long X 18" (45.7 cm) deep
Mode! | Electric elements/kw | Exterior dimensions| Length of belt Voltages / Amps Ship wt..
" " " upy | 220-240v / 14 (50 - 46.3 amps) 208-220v / 3¢ (32.5 - 31 amps)
CE 3018 | (3X 3.3 kw)=99kw| S LX35D i SBLXA'D ™y jag 0z amps) dsovidg (169 amps) | SO0 DS
147cm x 89cm 147cm x 46cm ** 600v / 3¢ (14.5 amps) ** Optional at extra cost 163 kg
u u " " 240v / 1¢ (664 -61.3 amps) 208v / 3¢ (425 -40.4 amps)
CE 3018HD|(3 X 4.5 k) = 135 kw| o0 - X35'D SELX18'D 1“0y 3p a5 amps) " 480v/3g (21.2amps) | 200 IDS
147cm x 89cm 147cm x 46cm **600v / 3¢ (18 amps) ** Optional at extra cost 163 kg
Available in 50 or 60 cycles. Amperage could vary if input volts are not the same as indicated.
7 E S To FOOD EQUIPMENT MANUFACTURING INC.
MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.
6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8
TEL(514)278-4621 FAX(514)278-4622
e-mail info@zesto.ca www.zesto.ca
SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE. LES SPECIFICATIONS SONT SUJETS A CHANGEMENT SANS AVIS.




Electric Conveyor Oven
ESTO CE 4018

"U.S." Patent # 5,584,237

18" (46cm) conveyor belt.

Stainless Steel Construction.

Front mount controls for easy view and access.
Electronic temperature control with digital read-out.
Variable digital speed control on conveyor bell.
Cook time from 1 - 20 minutes.

Reversable conveyor belt direction.

Thermally insulated for energy efficiency.

R T T

*  High velocity precision targeted air flow distribution
panels for consistant repeatable baking results.
Stackable (up to 3 units high).

Super efficient electric tubular elements.
Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning.

* 4" adjustable stainless steel legs.

Optional s/s stand 24" high Removable panels for easy cleaning
with locking casters & bottom shelf available "U.S." Patent # 6,192,877 B1

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.




Electric Conveyor Oven

CE 4018

C@US C €

Conforms to: ANSI/ UL Std. 197
Conforms to: CSA C22.2 Std. 109
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Approximate production per hour / per section / bake time in minutes (4018)
Pan diameter | 5 min 6min 645 min| 7min | 7.5 min| 8 min 9 min
6" (15 cm) 237 175 162 148 138 130 116
8" (20 cm) 118 90 86 75 72 68 58
10" (25 cm) 64 58 52 49 45 42 39
12" (30 cm) 37 34 30 28 25 23 22
14" (35 cm) 32 26 23 22 21 21 18
16" (40 cm) 25 22 20 19 17 17 15
Cooking Chamber 40" (101.6 cm) long X 18" (45.7 cm) deep
Model | Electric elements/kw | Exterior dimensions| Length of belt Voltages / Amps Ship wt..
68||L X 35||D 68||L X 18||D 220-240v / 1¢ (664 -61.3 amps) 208-220v / 3¢ (425 -40.4 amps) 425 |bS
CE 4018 |(3 X 4.5 =13.5 kw * 400v / 3¢ (24.5 amps) ** 480v / 3¢ (21.2 amps)
( how) 122cm x 89cm 172cm x 46cm * 600v / 3¢ (18 amps) * Optional at extra cost 192 kg

Available in 50 or 60 cycles. Amperage could vary if input volts are not the same as indicated.

7 E S TO FOOD EQUIPMENT MANUFACTURING INC.
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E S TO Electric Conveyor Oven
CE 3624

24" (61cm) conveyor belt.

Stainless Steel Construction.

Front mount controls for easy view and access.
Electronic temperature control with digital read-out.
Variable digital speed control on conveyor bell.
Cook time from 1 - 20 minutes.

Reversable conveyor belt direction.

Thermally insulated for energy efficiency.

R T T

« High velocity precision targeted air flow distribution
panels for consistant repeatable baking results.
Stackable (up to 2 units high).

Super efficient electric tubular elements.

« Removable front panel, crumb tray, top and bottom

air flow distribution panels for easy cleaning.

*  Legs with locking casters (17", 23" or 29" available) Removable panels for easy cleaning
"U.S." Patent # 6,192,877 B1

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.




Approximate production per hour / per section / bake time in minutes (3624)
Pan diameter [ 5 min 6 min |6.45min| 7min | 7.5 min | 8 min 9 min
6" (15 cm) 285 237 220 204 189 177 157
8" (20 cm) 159 132 124 113 104 98 86
10" (25 cm) 100 83 77 71 66 62 55
12" (30 cm) 69 57 54 48 45 42 36
14" (35 cm) 50 41 38 35 32 30 26
16" (40 cm) 38 31 28 26 24 22 20
Cooking Chamber 36" (91.4 cm) long X 24" (61 cm) deep
Model | Electric elements/kw | Exterior dimensions| Length of belt Voltages / Amps Ship wt..
" " " np |220-240v / 1¢ (103 - 95.5 amps) 208-220v / 3¢ (66.3 - 63.1 amps)
o 3624 | 6 X35k =21k | e X0 | sogom xoom | 0136 G3smed o130 w3ames) | g’

\&

ZEST

Available in 50 or 60 cycles. Amperage could vary if input volts are not the same as indicated.

o FOOD EQUIPMENT MANUFACTURING INC.

e-mail info@zesto.ca

MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.

6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8
TEL(514)278-4621

FAX(514)278-4622

www.zesto.ca

SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE.

LES SPECIFICATIONS SONT SUJETS A CHANGEMENT SANS AVIS.
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CE 362 4 Conforms to: ANSI/ UL Std. 197 Conforms to:
Conforms to: CSA C22.2 Std. 109 Std. NSF-4
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Right 4 1/4°(108mm)
21 1/4"(641mm) [ 42/1067mm) —{1— 1 55 ¢t
— 68°(1727mm)
~| 37 1/8'(e45mm)
25"(635mm l:' -
( ) — 45 1/2°(1156mm)
, P
rerommd 1 20 112/(521mm)
24”(610mm) 18"(457mm)
I




Electric Conveyor Oven

CE 3632

High velocity precision targeted air flow distribution
panels for consistant repeatable baking results.
Stackable (up to 2 units high).

Super efficient electric tubular elements.

Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning.

Legs with locking casters (17", 23" or 29" available)

* 32" (81cm) conveyor belt.

*  Stainless Steel Construction.

*  Front mount controls for easy view and access.

*  Electronic temperature control with digital read-out.
* Variable digital speed control on conveyor belt.

*  Cook time from 1 - 20 minutes.

*  Reversable conveyor belt direction.

*  Thermally insulated for energy efficiency.

Removable panels for easy cleaning
"U.S." Patent # 6,192,877 B1

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.




CE 3632

Conforms to: ANSI/ UL Std. 197

Conforms to: CSA C22.2 Std. 109

wTaTiG, ﬁ\
Electric Conveyor Oven c@us C€ @[l')®

Conforms to:

** 600v / 3¢ (34 amps)

** Optional at extra cost

Std. NSF-4
72 3/8°(1838mm)
— 8 1/4"(210mm)
ih = 4 1/4"(108mm)
I I Py ‘
12 3/8"(314mm)
53”(1346mm) Conveyor belt direction
33 1/4"(845mm Right 4 1/4"(108mm)
or [—50°(1270mm) —j— 15/8'(41mm)
J A Left casviraaws .
— 68°(1727mm)
—~| 371/8'(943mm) |- )
25" -
o (635mm) — —4 45 1/2'(1156mm)
. T
11°(279mm) 3 | U 20 1/2°(521mm)
; 18°(457mm)
24"(610mm)
l —
Approximate production per hour / per section / bake time in minutes (3632)
Pan diameter | 5 min 6 min (645 min| 7min | 7.5 min | 8 min 9 min
6" (15 cm) 382 318 293 270 252 236 209
8" (20 cm) 214 178 164 151 141 132 116
10" (25 cm) 136 113 104 95 89 83 73
12" (30 cm) 95 78 71 65 61 57 50
14" (35 cm) 69 55 51 47 44 41 36
16" (40 cm) 52 42 38 35 33 30 27
Cooking Chamber 36" (91.4 cm) long X 32" (81 cm) deep
Model | Electric elements/kw | Exterior dimensions| Length of belt Voltages / Amps Ship wt..
72"L x 50"D 72"L x 32'D 220'*2*40V/ 19 (131 - 121 amps) 208'3*20V/ 3¢ (82.9 - 78.9 amps)| 950 Ibs
CE 3632 | (6 X 4.5 kw) = 27 kw 183em x 127em | 183em x 81cm 400v / 3¢ (47 amps) 480v /3¢ (40.5 amps)

430 kg

7 E S To FOOD EQUIPMENT MANUFACTURING INC.

TEL(514)278-4621
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Available in 50 or 60 cycles. Amperage could vary if input volts are not the same as indicated.

LES SPECIFICATIONS SONT SUJETS A CHANGEMENT SANS AVIS.




E S TO Electric Conveyor Oven
CE 4824

* 24" (61cm) conveyor belt.

*  Stainless Steel Construction.

*  Front mount controls for easy view and access.

*  Electronic temperature control with digital read-out.
*  Variable digital speed control on conveyor belt.

* Cook time from 1 - 20 minutes.

*  Reversable conveyor belt direction.

*  Thermally insulated for energy efficiency.

High velocity precision targeted air flow distribution
panels for consistant repeatable baking results.
Stackable (up to 2 units high).

Super efficient electric tubular elements.

Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning.

* Legs with IOCking casters (17", 23" or 29" ava”able) Removable panels for easy cleaning
"U.S." Patent # 6,192,877 B1

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.




7 —
Electric Conveyor Oven ( )Us C€ (I)
CE 482 4 Conforms to: ANSI/ UL Std. 197 Conforms to:
Conforms to: CSA C22.2 Std. 109 Std. NSF-4
84 3/8"(2143mm)
— 8 1/4"(210mm)
TH =— 4 1/4’(108mm)
n n . {
12 3/8"(314mm)
) i Conveyor belt direction
45'(1143mm) ; Right 4 1/4"(108mm)
25 1/ e41mm) g ~ | [— 42(1087mm) —jj— 1 518 (41mm)
r Left eonats ]
—1h 68°(1727mm)
f=— 49 1/8"(1249mm) — -
25"(635 -
(B35mm) % — 1 45 1/2'(1156mm)
I—T
1°(279mm) ! 20 1/2/(521mm)
24”(610mm) 18"(457mm)
l I
Approximate production per hour / per section / bake time in minutes (4824)
Pan diameter | 5 min 6min 645 min| 7min | 75 min| 8 min 9 min
6" (15 cm) 382 318 295 272 254 238 211
8" (20 cm) 214 178 165 152 142 132 118
10" (25 cm) 136 113 105 96 90 84 74
12" (30 cm) 94 78 72 66 62 58 51
14" (35 cm) 69 56 52 49 45 42 37
16" (40 cm) 52 43 40 36 34 31 29
Cooking Chamber 48" (121.9 cm) long X 24" (61 cm) deep
Model | Electric elements/kw | Exterior dimensions| Length of belt Voltages / Amps Ship wt..
84"L x 42"D 84"L x 24"D 220-240v / 1¢ (151 -139 amps) 208-220v / 3¢ (954 -90.7 amps) 995 Ibs
E 4824 ((9 X 3. = 31.5 kw ** : " :
CE 4824 1O X 3.5 kw) = 31.5 kW) 100 x107cm | 213cm x61cm | o gggmz ggg zmgg 432}’,;,,1‘,”3?:;:?:’;) 451 kg

\&

Available in 50 or 60 cycles. Amperage could vary if input volts are not the same as indicated.
7 E S To FOOD EQUIPMENT MANUFACTURING INC.
MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.
6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8

TEL(514)278-4621 FAX(514)278-4622
e-mail info@zesto.ca www.zesto.ca
SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE. LES SPECIFICATIONS SONT SUJETS A CHANGEMENT SANS AVIS.




E S TO Electric Conveyor Oven
CE 4832

32" (81cm) conveyor belt.

Stainless Steel Construction.

Front mount controls for easy view and access.
Electronic temperature control with digital read-out.
Variable digital speed control on conveyor belt.
Cook time from 1 - 20 minutes.

Reversable conveyor belt direction.

Thermally insulated for energy efficiency.

L T S T

High velocity precision targeted air flow distribution
panels for consistant repeatable baking results.
Stackable (up to 2 units high).

Super efficient electric tubular elements.

Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning.

LegS With IOCking CaSterS (17", 23" or 2 " available) Removable panels for easy C|eaning
"U.S." Patent # 6,192,877 B1

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.




84 3/8"

Electric Conveyor Oven

CE 4832

(2143mm)

— 8 1/4”
— 4 1/4’

(210mm)
(108mm)

i
12 3/8'(314mm)

.. CE €

Conforms to: ANSI/ UL Std. 197
Conforms to: CSA C22.2 Std. 109

Std. NSF-4

Conforms to:

53'(1346mm) Conveyor belt direction
33 1/47(845mm) Right 4 1/4’(108mm)
T’ — 50"(1270mm) —-”—-1 5/8"(41mm)
——— 4
L eft
e 66(1727mm
[— 41 1/8"(1248mm)—=
25"(635 - l
(635mmj E — 4 45 1/2°(1156mm)
| 11°(279mm)
[ } } 20 1/2’(521mm)
24"(610mm) 18°(457mm) l l
l L
Approximate production per hour / per section / bake time in minutes (4832)
Pan diameter | 5 min 6 min |645min| 7min | 7.5 min | 8 min 9 min
6" (15 cm) 510 423 393 362 339 318 281
8" (20 cm) 285 237 220 202 189 178 157
10" (25 cm) 181 151 139 129 119 113 101
12" (30 cm) 125 103 96 89 83 78 69
14" (35 cm) 91 75 69 65 59 56 50
16" (40 cm) 70 57 52 49 45 43 38
Cooking Chamber 48" (121.9 cm) long X 32" (81 cm) deep
Model | Electric elements/kw | Exterior dimensions| Length of belt Voltages / Amps Ship wt..
_ 84"L x 50"D 84"L x 32"D 220;240vl 1¢ (192 - 177 amps) 20?;220v/ 3¢ (120- 114 amps) 1050 Ibs
CE 4832 1O X 45 kw) = 405 kW) 5130m x 127cm | 213em x81cm | eroce! T o oo ot | 476 kg

ZEST

TEL(514)278-4621

\&

o FOOD EQUIPMENT MANUFACTURING INC.

MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.

e-mail info@zesto.ca
SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE.
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Available in 50 or 60 cycles. Amperage could vary if input volts are not the same as indicated

LES SPECIFICATIONS SONT SUJETS A CHANGEMENT SANS AVIS.
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E S T O Electric Conveyor Oven
CE 6024

* 24" (61cm) conveyor belt.
*  Stainless Steel Construction.
*  Front mount controls for easy view and access.
*  Electronic temperature control with digital read-out.
*  Variable digital speed control on conveyor belt.
*  Cook time from 1 - 20 minutes.
*  Reversable conveyor belt direction.
*  Thermally insulated for energy efficiency.

High velocity precision targeted air flow distribution

panels for consistant repeatable baking results.

Stackable (up to 2 units high).

Super efficient electric tubular elements.

Removable front panel, crumb tray, top and bottom

air flow distribution panels for easy cleaning.

Legs with locking casters (17", 23" or 29" available) Removable panels for easy cleaning

"U.S." Patent # 6,192,877 B1
Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
L Mexican food and hot submarine sandwiches.
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Electric Conveyor Oven

CE 6024

Conforms to: ANSI/ UL Std. 197
Conforms to: CSA C22.2 Std. 109
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7 E S TO FOOD EQUIPMENT MANUFACTURING INC.

TEL(514)278-4621
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Approximate production per hour / per section / bake time in minutes (6024)
Pan diameter | 5 min 6 min |6.45min| 7min [ 7.5 min | 8 min 9 min
6" (15 cm) 477 398 369 339 317 297 264
8" (20 cm) 267 223 206 189 178 165 148
10" (25 cm) 169 141 131 121 113 106 93
12" (30 cm) 118 98 91 83 78 73 63
14" (35 cm) 86 71 66 61 56 53 45
16" (40 cm) 65 55 50 46 43 40 35
Cooking Chamber 60" (152.4 cm) long X 24" (61 cm) deep
Model | Electric elements/kw | Exterior dimensions| Length of belt Voltages / Amps Ship wt..
" " " uny |220-240v / 1¢ (192 - 177 amps) 208-220v / 3¢ (114 - 105 amps)
CE 6024 |0 45100 =905 | pacr Yo | satom xoom | A0/36 GG i 30 o7amps | o],
Available in 50 or 60 cycles. Amperage could vary if input volts are not the same as indicated

LES SPECIFICATIONS SONT SUJETS A CHANGEMENT SANS AVIS.
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E S T O Electric Conveyor Oven
CE 6032

* 32" (81cm) conveyor belt.
*  Stainless Steel Construction.
*  Front mount controls for easy view and access.
*  Electronic temperature control with digital read-out.
* Variable digital speed control on conveyor belt.
*  Cook time from 1 - 20 minutes.
*  Reversable conveyor belt direction.
*  Thermally insulated for energy efficiency.

High velocity precision targeted air flow distribution

panels for consistant repeatable baking results.

Stackable (up to 2 units high).

Super efficient electric tubular elements.

Removable front panel, crumb tray, top and bottom

air flow distribution panels for easy cleaning.

Legs with locking casters (17", 23" or 29" available) Removable panels for easy cleaning

"U.S." Patent # 6,192,877 B1
Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
L Mexican food and hot submarine sandwiches.




Electric Conveyor Oven

CE 6032

Conforms to: ANSI/ UL Std. 197

Conforms to: CSA C22.2 Std. 109

Std. NSF-4
96 3/8°(2448mm)
— 8 1/4’(210mm)
‘ﬁ — 4 1/4’(108mm)
ol I . ‘
12 3/8"(314mm)
53°(1346mm) Conveyor belt direction )
33 1/4°(845mm) Right 4 1/4°(108mm)
— [-——50"(1270mm) ——{— 15/8"(41mm)
L e — T
- Left
= 68"(1727mm)
—— 61 5/8"(1553mm) ——~ ]
25'(635mm -
( ) — — 1 45 1/2'(1156mm)
| 1"(279mm)
| J ] 20 1/2’(521mfm)
24°(610mm) 18'(457mm) l
L L

Conforms to:

Approximate production per hour / per section / bake time in minutes (6032)
Pan diameter | 5 min 6 min [6.45min| 7min | 7.5 min | 8 min 9 min
6" (15 cm) 632 531 495 455 423 397 353
8" (20 cm) 357 298 277 255 237 223 198
10" (25 cm) 227 190 176 161 151 141 125
12" (30 cm) 157 131 121 111 104 98 86
14" (35 cm) 115 95 89 81 76 71 64
16" (40 cm) 88 73 67 61 58 53 48
Cooking Chamber 60" (152.4 cm) long X 32" (81 cm) deep
Mode! | Electric elements/kw | Exterior dimensions| Length of belt Voltages / Amps Ship wt..

CE 6032 ((9 X 4.5 kw) = 40.5 kw

96"L x 50"D
244cm x 127cm

96"L x 32"D
244cm x 81cm

220-240v / 1¢ (192 - 177 amps) 208-220v / 3¢ (120 - 114 amps) 1090 Ibs
** 400v / 3¢ (66.5 amps) ** 480v / 3¢ (56.7 amps) k
** 600v / 3¢ (47 amps) ** Optional at extra cost 495 kg

7 E S To FOOD EQUIPMENT MANUFACTURING INC.

TEL(514)278-4621
e-mail info@zesto.ca
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MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.
6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8

FAX(514)278-4622
www.zesto.ca

SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE.

Available in 50 or 60 cycles. Amperage could vary if input volts are not the same as indicated.

LES SPECIFICATIONS SONT SUJETS A CHANGEMENT SANS AVIS.
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Electric Conveyor Oven
Each standard oven is equipped with the following:
* One electronic digital readout temperature control, 10 °F (37.7 °C) to 60 °F (315 °C).
* Two 32" conveyor belts, each belt with an individual variable digital speed control ( range 1 min. to 20 min.)
* High velocity precision targeted air flow distribution system for consistent, repeatable even baking results.
* Stainless Steel Front, Top & Sides.
* Reversible conveyor belt drive motor.
* Right side mounted controls for easy viewand access.
* Removable front panel for easy cleaning.
* Removable top and bottom air flow stainless steel distribution panels for easy cleaning.
Ideal for a variety of cooking applications including pizza, seafood, omelettes
and other egg dishes, pre-cooked meats, cookies, bakery products, pita breads,
heating plated Mexican food and hot submarine sandwiches.
OPTIONS & CONFIGURATIONS Stacked Double Oven
* Four 32"(812mm) belts, (standard configuration)
AVAILABLE giving 4 different time cook zones
Single Oven * Three 32"(812mm) belts, two 16"(406mm) split belts
giving 5 different time cook zones
* Two 32"(812mm) belts, (standard configuration) * Two 32"(812mm) belts, four 16"(406mm) split belts
giving 2 different time cook zones giving 6 different time cook zones
* One 32"(812mm) belt, two 16"(406mm) split belts * One 32"(812mm) belt, six 16"(406mm) split belts
giving 3 different time cook zones giving 7 different time cook zones
* Four 16"(406mm) split belts, * Eight 16"(406mm) split belts
giving 4 different time cook zones giving 8 different time cook zones
* 24"(609mm) high stainless steel 2"(50mm) tube * 9"(228mm)high or 17"(304mm) high stainless steel
stand with four locking casters. 2"(50mm) tube stand with four locking casters.
* Front access doors. * Front access doors.
\
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Electric Conveyor Oven c<€“}>us C€ (6“1)@
C15TED' ISTED
CE 4032 DD Conforms to: ANSI/ UL Std. 197 Conforms to:
Conforms to: CSA C22.2 Std. 109 Std. NSF-4
e 72 /6" [1835MH] ——=
fm——— 61 5/8" [1565MM] ——=
== 40 1/4° [1022MM] = iU [152tmm] ——m
’ | | § ]
28" [T | 2 2 ]
| | S—
i = = 0 52 [152mm]
] Tnz'z- [1080Mm]
Removable panels 24" [610m4] 59!‘-. (78] |
for easy cleaning
"U.S." Patent # 6,192,877 B1 { ) [J)) Y $ J) U
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17* [L32mm]
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Approximate Froauction per nour / bake ume in minutes
Model CE 4032 DD Model CE 4032 DD (one oven cavity, two 32" belts)
. . 72Y4"Long (1835mm) Pan Diameter| 5 min | 6 min |6.45 min| 7 min | 7.5 min | 8 min | 9 min
Dimentions
61%2"Wide (1562mm) 6"(15cm) | 764 | 636 | 586 | 540 [ 504 | 472 | 418
. 40"Long (1016mm) 8" (20cm) | 428 | 356 [ 328 | 302 | 282 | 264 | 232
Cooking chamber 32" Wide (813mm) 10" (250m) | 272 | 226 | 208 | 190 | 178 | 166 | 146
72"Long (1829mm) 12" @30cm)| 190 | 156 | 142 [ 130 [ 122 | 114 | 100
Belt dimentions "
32" Wide (813mm) 14" (35cm) | 138 | 110 | 102 | o4 88 8 | 7
Electric elements 12 X 4.5 kw = 54 kw 16" (40cm) | 104 | 84 7 0 6 80 S
208v / 3ph (163 amps) Model CE 4032 DD stacked (two oven cavities, four 32" belts)
220v / 3ph (155 amps) Pan Diameter| 5 min | 6 min [6.45 min| 7 min | 7.5 min| 8 min | 9 min
Voltages/ Amps 400v / 3ph (91 amps) 6" (15cm) | 1528 | 1272 | 1172 | 1080 | 1008 | 944 | 836
480v / 3ph (78 amps) 8"(20cm) | 85 | 712 | 656 | 604 | 564 | 528 | 464
600v / 3ph (65 amps) 10" (25¢cm) | 544 | 452 | 416 | 380 | 356 | 332 [ 202
Weight 1435 Ibs (650kQ) 12" (30cm) | 380 | 312 | 284 | 260 [ 244 | 228 | 200
. - 14" @35cm) | 276 | 220 | 204 | 188 [ 176 | 164 | 144
Avallable. in 50 or 60 cycle's' 16" (40cm) | 208 | 168 | 152 | 140 [ 132 | 120 | 108
Amperage could vary if input volts are not the same as indicated.
7ES To FOOD EQUIPMENT MANUFACTURING INC.
MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.
6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8
TEL(514)278-4621 FAX(514)278-4622
e-mail info@zesto.ca www.zesto.ca
SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE. LES SPECIFICATIONS SONT SUJETS A CHANGEMENT SANS AVIS.




Electric Conveyor Oven

CE 6532 DD

Each standard oven is equipped with the following:
One electronic digital readout temperature control, 10 °F (37.7 °C) to 6 °F (315 °C).

Two 32" conveyor belts, each belt with an individual variable digital speed control ( range 1 min. to 20 min.)
High velocity precision targeted air flow distribution system for consistent, repeatable even baking results.

Stainless Steel Front, Top & Sides.

Reversible conveyor belt drive motor.

Right side mounted controls for easy viewand access.
Removable front panel for easy cleaning.

Removable top and bottom air flow stainless steel distribution panels for easy cleaning.

Ideal for a variety of cooking applications including pizza, seafood, omelettes
and other egg dishes, pre-cooked meats, cookies, bakery products, pita breads,
heating plated Mexican food and hot submarine sandwiches.

OPTIONS & CONFIGURATIONS

AVAILABLE
Single Oven

Two 32"(812mm) belts, (standard configuration)
giving 2 different time cook zones

One 32"(812mm) belt, two 16"(406mm) split belts
giving 3 different time cook zones

Four 16"(406mm) split belts,
giving 4 different time cook zones

24"(609mm) high stainless steel 2"(50mm) tube
stand with four locking casters.

Front access doors.

Stacked Double Oven

Four 32"(812mm) belts, (standard configuration)
giving 4 different time cook zones
Three 32"(812mm) belts, two 16"(406mm) split belts
giving 5 different time cook zones
Two 32"(812mm) belts, four 16"(406mm) split belts
giving 6 different time cook zones
One 32"(812mm) belt, six 16"(406mm) split belts
giving 7 different time cook zones
Eight 16"(406mm) split belts
giving 8 different time cook zones
9"(228mm)high or 17"(304mm) high stainless steel
2"(50mm) tube stand with four locking casters.
Front access doors.
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Electric Conveyor Oven

CE 6532 DD
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Approximate Production per hour / Bake time in minutes
Model CE 6532 DD P Model CE 6:32 IDD (cr:neo e: cavity, two 3I2“ bellts) "
" Vi vity,
Dimentions 721/4"L0_ng (1835mm) Pan Diameter| 5 min | 6 min [6.45 min| 7 min | 7.5 min| 8 min | 9 min
61%2"Wide (1562mm) 6" (15cm) | 1276 | 1062 | 990 | 910 | 846 | 794 | 706
Cooking chamber 40"Long (1016mm) 8" (20cm) | 714 | 596 | 554 | 510 | 474 | 446 | 396
32"Wide (813mm) 10" (25cm) | 454 | 380 | 352 | 322 | 302 | 282 | 250
. . 72"Long (1829mm) 12" (30cm) [ 314 | 262 | 242 | 222 | 208 | 196 | 172
Belt dimentions )
32"Wide (813mm) 14" (35cm) [ 230 | 190 [ 178 | 162 | 152 | 142 [ 128
Electric elements 15 X 4.5 kw =67.5 kw 16" (40cm) [ 176 | 146 | 134 | 122 | 116 [ 106 | 96
208v / 3ph (200 amps) Model CE 6532 DD stacked (two oven cavities four 32" belts)
220v / 3ph (190 amps) Pan Diameter| 5 min | 6 min |6.45 min| 7 min | 7.5 min| 8 min | 9 min
Voltages / Amps 400v / 3ph (111 amps) 6" (15cm) | 2552 | 2124 | 1980 | 1820 | 1692 | 1588 | 1412
480v / 3ph (95 amps) 8" @0cm) | 1428 [ 1192 [ 1108 | 1020 [ a8 | so2 [ 792
600v /3ph (78 amps) 10"(25¢cm) | 908 | 760 | 704 | 644 | 604 | 564 | 500
Weight 1435 Ibs (650kg) 12" (30cm) | 628 | 524 | 484 | 444 | 416 | 392 | 344
Available in 50 or 60 cycles 14" (35¢cm) | 460 | 380 | 356 | 324 | 304 | 284 | 256
Amperage could vary if input volts are not the same as indicated. 16" (40cm) | 352 | 292 268 244 %2 212 | 192

7 E S To FOOD EQUIPMENT MANUFACTURING INC.

MANUFACTURIER D'EQUIPEMENT EN ALIMENTATION INC.

6450 HUTCHISON, MONTREAL, QC, CANADA H2V 4C8
TEL(514)278-4621 FAX(514)278-4622
e-mail info@zesto.ca www.zesto.ca

SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE.
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10 Jessop Avenue, Norwood Green, Middlesex,UB2 5UY, UK
Tel/Fax: +44 (0)8450034271 Mobile: 07006342365

E-mail: sales@justcatering.com Web: http://www.justcatering.com
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