ltem #

MODEL VEC3018

ELECTRIC CONVEYOR OVEN

C.5.1. Section 11420

VULECA

STANDARD FEATURES

W Shainless steel frant, sides and top

W 30°1 x 18°%d baking chambar, 33" product clearancse,

W Siainlass steel corvayor balt measuras 587 x 18",

B Reaversible ball dive with vanable speed conirols,

W Threa 3.3 KW opan typa haating elemants, 10 KW talal ingad
W Elactronic fampanaiura controds with digital read-outs

W High velacity precision argeted air flow lor consistent, repaal-
able baking resulis,

B Removable stainless sieel cremb trays and front access
parwl for aase of cleaning,

W 208 or 240 vall, 80 Hz, 1 or 3 phase powear supply,
B One year limited parts and labor warranky

QPTIONS & ACCESSORIES
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---------.Il J

Listed to UL 197 by ITS : 4 atau'!laas eteel lags. . - :
Classified to AMSINSF Standard 4 by ITS [0 24" stainlase stoal stand with casters, twao locking, for singls
Certified for Canada owan of double stack oven.

13 stainless steal stand with castars, two locking, for tipls

- stack owen.
[ Glass fromt access door.
1 Bdminless stesl fromt access door.
tagretPy, raTEoPs C W gren®y [ 127 stainlass steel apron extension (spacily laft or right).

Second yvaar sxtendsd limited parts and labor wanranty,

SPECIFICATIONS:

58° long electno conveyor pizza oven, Yuoan-Har Modal No
VECI018, Sainless steal front, skdes and bap, 30 & 18°d baking
chambar, 3%° product clearmnca. Shainless stesl conveyor balt
maasures 587 1 18%w, Haversibla ball dive with vanable spaaed
controds. Thres 3,53 KW opan type haating alaments, 10 KW iotal
ingad. Elactronic temparature conbrods with digital resd-ouls, High
valocity precision targelad air flow for consstent, repaatabls
baking rasults. Harmovable stainless steal crumb trays and
front accass panel for easa of cleaning, 208 or 240 wolf, 80 Hz,
1 0r3 phase powar Supply

Extanor dimansions;

E8% x 35 d x 22°h on 4° stainless staal legs
B85 x 35" x 42°h on 247 shainless steal stand,

SPECIFY BELT ROTATION (L-8) (R-L). Pizzaovens.com Restaurant Equipment Worldwide

SPECIFY LEGS OR STAND,

Toll Free: 871.FOR.OVEN
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http://pizzaovens.com

MODEL VEC3018

ELECTRIC CONVEYOR OVEN
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ELECTRICAL
EXTERIOR BELT 08y 240V APPROX.
MODEL DIMENSIONS DIMENSIONS | ph [amps| Hz | Ph [amps| Hz SHIP. WT.
HEY ¥ 35 x 22°h" 1 45 &l 1 42 (0] 425 |bs.
VECaD1a 18w u 5EY
BB x 35°d x 42°h™ 3 28 ] 3 o Gl 92 kg
" On 47 stainless sieal logs, 0n 247 stainless steel stand

NOTE: In line with its policy b conbinually improve its products, Yulcan-Hart Company reservas tha right o change matarials and
spacifications without nobice
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