ltem #

MODEL VEC4832

ELECTRIC CONVEYOR OVEN

C.5.1. Section 11420

VULECA

STANDARD FEATURES

B Shainlass steel franl, sides and top
W 48°| x 32 baking chambar, 4% product clearanca,
B Shainlass steel corvayar ball measuras 247 x 32,

W Reversible belt dive with varabls speed controls,
‘ W Mina & KW opan typs haaling alamants, 45 KW total ingad
—— @ B Elsctronic temperature controls with digital read-outs.
W High velosity precision targsted airflow for consistant, repaat-
. able baking resuis.
W Removable stainless stesl crumb trays and front access
pansal for aase of cleaning.
W Stminless stasl front access door permits front kosding for
short baks imes.
W 20E or 240 wolt, 60 Hz, 1 or 3 phase power supply.
W Cne year limitad parts and labor warranty.

OPTIONS & ACCESS0RIES

Listed to UL 197 by ITS ;
Classified to ANSI/NSF Standard 4 by ITS L Sple conveyan ol = _
Cartified for Canada [ 23 stainlass steel lags with castars, twao locking.

17 stainlsss stesl legs with casters, two locking, for doulls

~ atack oven,

[ 12" stainlass steel apron extension (spacily laft or right).

[ 18" stainlase steel apron extension (spacity laft or ight).
L isTEi P, Pttt 4 C W gree¥y [ Second year extended limited pars and labor warranty.

SPECIFICATIONS:

415" long electric comveyor pizza oven, Wulcan-Hart Model Mo,
WEC4832. Stainless steal front, sides and top, 48%1 & 32°d baking
chamber, 4%° product clearance, Slalnless steel fronl access
coar permits front leading lor shorber bake times. Stalnless speel
corweyor bell measures B » 32%w, Feversible bell drive with
varable spead controds, Mine 5 KW apen type healing elements,
45 KW tolal input, Electronk: termperabune contrals wilh diglal
read-cuts, High welesity preclsion targeted alrn flow for consisten,
repeatable baking resulls, Aamovable stainless steal crumb brays
and franl access panel Tor ease of cleaning. 23° slainkess sheel
leegs wili casters, wio locking, 208 or 240 well, 80 Hz, 1013 phase
power supply.

Extear dimensions:

B4157 x 60" x 4Bk on 23" stalnless steel lags,
B4L57 x 60" x 42%h on 17" stalnless steel lags,

SPECIFY BELT ROTATION (L-R) (A-L). * Restaurant Equipment Worldwide
SPECIFY LEGS.

‘ LAOVENS.COM o1 Free: 877.FOR.OVEN

UEEnpined 1779



http://pizzaovens.com
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ELECTRICAL
EXTERIOR BELT 208V 240V APPROX.
MODEL DIMENSIONS* DIMENSIONS [ Ph |Amps| Hz | Ph |Amps| Hz SHIP. WT.
1 216 | 60 1 188 | 60 1050 Ibs.
1 n n n n n
VEC4832 842"l x 50"d x 48"h 32"w x 84" 3 125 | 60 3 108 | 60 227 kg

* Single oven on 23" legs.

NOTE: In line with its policy to continually improve its products, Vulcan-Hart Company reserves the right to change materials and
specifications without notice.





