ltem #

MODEL VEC3624

ELECTRIC CONVEYOR OVEN

C.5.1. Section 11420

STANDARD FEATURES

W Shainless steel front, sides and top

W 36°| x 247 baking chambar. 4%" product alearancs,

W Siainlass steel corvayor balt measuras T27 x 24 %,

B Reversible bl dnve with vanable speed conirols,

W Six & KW opan typs haating alamants, 30 KW todal 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,

B Sainless seal fronl access door permits front kneding for
short bake tmes.

W 208 or 240 vall, 80 Hz, 1 or 3 phase powear supply
W Cne yesr limitad parts and labar warranty.

QPTIONS & ACCESSORIES
Listed to UL 187 by ITS . . . .
Classified to ANSUNSF Standard 4 by ITS [ 23 stainlass steel lags with castars, two locking.
Cortified for Canada [0 17 stainless stesl legs with casters, two locking, for doulbls
stack ovam,
[ 127 stainless steel apron extension (spacily laft or rght).
[ 18" stainlase steel apron extension (spacty laft or right).
[ Second year sxtendsd limited parts and labor wantanty,
LagTER i raTEDT g C LygTEDT

SPECIFICATIONS:

721" long electric comveyor pizza oven, Yulcen-Hart Model Mo.
WEC3624. Sainlesa steal front, sides and top, 36° & 24°d baking
chamber, 4%° product clearance, Slalnless steel fronl access
coar permits front leading lor shorber bake times. Slalnless speel
corwveyor bell measures 72 = 24%w, Feversible bell drive with
varable spead controls, Sk B KW apen type haating elements,
30 KW tolal input, Electronk: ternperabune contrals wilh diglal
read-cuts, High welesity preclsion targeted alr flow for consisten,
repeatable baking resulls, Bemovable stainless sbesl arumb
trays and front ascess panel for eaase of cleaning, 208 or 240 woll,
&0 Hz, 1 ar 3 phase powear supply,

Extednar difensions
T2 w 42%d x 48k on 23" stalnless steel lags,
T2 w 42%d w 42%h on 17" stalnless steel lags,

SPECIFY BELT ROTATION (L-8) (R-L).
SPECIFY LEGS.
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ELECTRICAL
EXTERIOR BELT 208V 240V APPROX.
MODEL DIMENSIONS* | DIMENSIONS [P JAmps] Hz | Ph |Amps] Hz |  SHIP. WT.
1 144 | 60 1 125 | &0 850 lbs.
1_.{__' n - L] -
VEC3624 TS x 42°d x 48%h 24w x T2% 3 e =0 3 = =0 124 kg

* Bingle ovean an 237 legs.

NOTE: In line with its policy to continually improwvs its products, Yulcan-Hart Company reservas the right to change matarials and
specifications without notice,
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