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GASRO QUICK OVENS FEATURES - :
i ) 2 g Digital Electric Oven - Gas Conveyor Oven
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DIGITAL CONTROLS
COMBI STEAMER (Gas)
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Model :GQ-15
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GASRO QUICK




- Gas Oven -

@ Model : GT 300-A(18”)

@ Model : GT 300-B(18”)

Direct Gas Fired Conveyor Oven

Model : GT 300 - Gas Type -
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Model : GT 600 - Gas Type -
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@ Model : GT 700-A(33")

@ Model : GT 700-B(33")
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2 2 Model GT 300 GT 600 GT 700

HZ 722 (mm) 1520(W) * 1060(D) * 450(H) 1520(W) * 1160(D) * 450(H) 2010(W) * 1425(D) * 450(H)
A& Ot A LNG LPG

8 220V

2cx X 0'F~570°F (0C~3000)

Jb A ot ™ 230mmH:20 (1.96 *24 kpa) 280mmH:0 (2.75 *342 kpa)

A aHlE 10,000Kcal / h 0.83Kg/h 15,000Kcal / h 1.2Kg/h 20,500Kcal / h 1.7Kg/h
AH A 350 W /Hr

- Electric Oven -

@ Model : GT 300-A(18”) @ Model : GT 300-B(18”)

Direct Electric Conveyor Oven

Model : GT 300 - Electric Type -

@ Model : GT 700-A(33”) @ Model : GT 700-B(33”)
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2 2 Model GT 300
HZ732 (mm) 1520(W) * 1060(D) * 450(H)
25 = =

HHI O E(Z) 480mm (18inches)
23 A

A H & ™ 11 kw

s 5 = 133Kg

(Electric Type) ¥
GT 600 GT 700

1520(W) * 1160(D) * 450(H) 2010(W) * 1425(D) * 450(H)
0°F~570°F (0C~3000)

580mm (22inches) 840mm (33inches)
380V
12.5 kw 21 kw
153 kg 185 kg




