DualAir
ELECTRIC IMPINGEMENT
COUNTER TOP
CONVEYOR OVENS
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Model VIHVA-1828E

SPECIFCATIO M

Ebecn: hosstea, forced-am courler i conviwar owers. Standand
faatures inchde individual and indeperdant, aperatr-adjustable,
top and bottorn neat control and cook fime [ conveyor speed
gl

Tamparatures are adestabla from 150°F - BR0FF (G570 - 2HE7C)
wihil cook/haks timas are adjustabla from 1 ta 30 minutas

Wanakle Air controls 2o the Bpesatar o I"I:1E|'.-I?!"|I1E'|"I|'|' i‘.-.1_].l.i|2
top and boltorm ar velaony, providing Tor mery Seabl ity sathaut
ExXpanEe ana tiTE‘-EI:ﬂE-J'TIFg harosane I:I'B'IJEF..

Standard specifications include dual fans, & re-ciculating ar
Systern lessiunmg bop ad Doflam nebarm 2 thraugh B heating
systern for mazimum enengy efficiencies, o front accass door
and removable sk panels for easy aperator access fo the front
remdvaile comvepar assembly or Clesaning and serace

Tha 1828-E modsls feature a 18" wide (£5Tmmj bal and a 28
leng [711mm) cookfake chamber. Overall corveryor langth is 56
Va2zmim|. Owerall depth is 38 TF GEZmm), 1otal height is 20
{E0Hmm) with £' NEF approved legs. Modals 1828-E have

12 00 veartts per oven in 208 or 2350w or 240y, 18 er 3R

The 1620-E faabures acjustanle product desance helghts up o
3 549" (32mm| and may ba stackad 2-high.

Una year limited parts and labor wamanky.
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Job Item #

ELECTRIC CONVEYOR OVENS “\gg
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%i — International: +1859.885.1988

VARIABLE HEAT - VARIABLE AIR

1 Model VHVA-1828E-1 Single
1 Model VHVA-1R82RE-2 Douhle

| Restaurant Equipment Worldwide
VEns.com Toll Free: BTI.FOR.OVEN

]

|

]

[ iy iy iy iy

12000 weatts in 208 or 230 or 240w in 18 ar 30

Waiable-Air cormtrols: moependent aperabor adjustEake op &
battom ar welocity controls far manw varsatiity and
flexibility wathout hardwarne changas

Ind=pendant, coerator-adjustsble top and bottom heat
contral far perfectly balancad resils

150¢-ES0°F [B5 26881 manually-cormrolied, elecirmmc
thermostats
Dual fan system with |21 1,9 HF fan mokars

Brushless OC coreyor belt driva motor with adjuestable
spead contrel fram 1 to 30 minutas

Easily remiable pansls

Frort door i bottom hinged providing easy access to
access o bake chamber, comaeypon assernbly and an
plenums

Egsily frant removable conveyor bakt assamily

All stainlass staal exterion

Starless stesd crumb trays

4" NEF approved legs with adustable bllet faet
Aeversble belt drection

Orie s benited pants & kabar wsaranty

OPTIONS & ACCESSORIES

triter and Exit trays

Foduct stops

Stainlass steal stands with or without casters
Etacking kit - ry'c when ardanng double decks
Tallon coated belt

2-+mar parts & kabar wananty

CERTIFICATIONS
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