






BREAD

                80-100G 250ML 3 200-220°C 30-45MIN

             300-500G 250ML 3 170-190°C 45-60MIN

                500-2KG 250ML 3 160-170°C 50-100MIN

              200-300G 250ML 3 200-220°C 30-45MIN

FISH

                   0.5-2CM 250ML 3 190-210°C 15-25MIN

            300-600G 250ML 3 190-210°C 15-30MIN

                600-1.3KG 250ML 3 180-200°C 25-45MIN

MEAT

                        1KG 250ML 3 170-190°C 60-100MIN

           500G-1.5KG 250ML 2 170-190°C 40-55MIN

                   1-1.5KG 250ML 2 200-220°C 60-75MIN

           500G-1.5KG 250ML 3 200-220°C 55-75MIN

                        3KG 250ML 2 160-180°C 40-60MIN



TECHNICAL SPECIFICATIONS

MODEL FA3S 841 P IX A AUS

POWER 3300W

AMPERAGE 13 / 16 AMP (SELECTABLE INPUT)

PROGRAMS 8 + 3 STEAM (FISH, MEAT, BREAD)

CLEANING PYROLYTIC CLEANING

PRODUCT DIMENSION
(H x W x D) 595 X 595 X 570 MM
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