®ANVI

Since 1900

CONVECTION OVEN

PROTON

“Anvil's Profon Conveciion Owven Is
especially designed for baking breads,
muffins, bagueties, pastnies, biscuils, efc.
It is aiso especially usefull with parbaked
products.”

APPLICATION

= THIIS OMEN 15 IDEAL PO USE BY RESEALIRANTS,
COMFECTRONARIES, COFFEE SHOPS AND CATERERS

o ANYEL CONVECTEON OVENS WILL ALSD EVENLY
RECONETITUTE LARGE CUAKTITIES OF FROZEN AND
CHILLED FRODS

CONSTRULTION

= STAIMLESS STEEL EXTERIOR AND INTERIDR

s ROUNDED INTERIGR COMNERS AND REMOVABLE
SHELF BUKNERS EMSUBE EASE OF CLEANIMG

o STEAM ER]ECTOM SYSTEM FOR MENLAL HUMITITS
CONTROL WHICH ALLDAWS FOR BROWNING OF PASTRY
AND BREAD PROOLLCTS

¢ UMIT PROVIOED WITH MNON-TIP STEELWIRE
CHROMEPLATED SHELVES

= INTCREQR LIGHT B FITTED AS A STANDSRD FEATURE

= A BAKE TIMER 15 &LS0 INCLUDED AS & STANDARD
FEATURE TO AUTOMATICALLY SWITCH OFF AFTER A
PRESET PEFIDD

HEATING

= THEDNEN IS FhK ASSISTED AND ATTED WITH A CLISTOE
DESIGHED BAFFLE FAN, THIS EMSURES THAT EX{ELLENT
TEMPEEATURE DISTRIEBUTIOMN 15 SCHIEVED EVEN WHEN
OW'EM 15 FULL TOOCAPROITY PROVIDINEG RELIABLE
BAKING LIKIFORMITY
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Primciple of Operation

Thar @ir movement craated by the combined airflow of the tao convecticn
fans coupled 1o a specially designed diffuser plate ensures that there is
a smaoath, cortiruous How arourd the owen interar,

This sirips away from the product a bayer of cold air {see fig 2 and b), As
a result the cooking times in Anvil ovens are reduced (when compared 1o
stancard ovens] theneby saving operating cosis.

The oking temperatures can also be reduced by as much as 30°C (96°F).
Hot spods in the oven are virually eliminated. thereby allowing all the
shelves in an ANVIL Convection (ven te be used conking a full oven load,
evenly, without the need to move product from shelf 1o shelf [fig o], Gvens
will also erendy reconstitute Large quantities of frozen and chilled food.
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