ltem #

MODEL VGC6024

GAS CONVEYOR OVEN

C.5.1. Section 11420

VULECA

STANDARD FEATURES

W Stainless steel front, sides and top.

W &0°1 x 24°d baking shamber. 4%" produc! slearance,
W Slainless steel corveyor ball messuras 967 & 24w,
W Reversible el dive with vanable spead oontrals,

W 140,000 BT . high efficlency gas power bumser,

W Electronis lemperaiure controls with digital read-outs.

B High velacity precision rgeted air flow lor consistent, repaal-
able baking resuis,

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

B Sainless steal fronl access door permits front knading for
short bake mas,

B 5 raar gas connaction and combination gas confrol valve,
B & cord and pleg, 12080/, 13.5 amps.
W One year limited parts and labor warranty

Classified to ANS| ZB3.11 + CGA 1.8 by ITS OPTIONS & ACCESSORIES
Clazsiiied to ANSUNSF Standard 4 by ITS e . .
Cartlibled for Canacla 23" stainlesa ateel legs with casters, two locking.

17" slaimless stesl legs with casters, twa locking, for double

L atack oven.
12" slalnless steel apron extension (spacily laft ar rght),
18" slalnless sleel apron extension (spacily laft o dght).
rarea? o 4 c raTesPhy 4 flexile gas hose with guick disconnect and restraining

chavice,
SPECIFICATIONS: Becond year extended limied pans and labar warraniy,

54" long gas corvayor pizza owven, Vuksan-Hart Model Mo
WEEED24, Stainless stesl front, sides and top. 60" x 24"d baking
chambsar. 4%" product clearancs. Stainlass steal front access
cioor permits front loading for shorter bake ftimes. Stainlass stesl
comveyor balt measurss 96°1 x 24"w. Reversible belt drive with
varable speed controls. 1400060 BETWhr. high sfficiency gas
powiar bumer. Electroniz temperabure controls with digitsl read-
cuts. High welosity precision targetad air flowr for consistant,
repeatable baking results. Removable staimless stesl crumb
trays and front access panel for eass of cleanimg. %" rear gas
connaction with combination gas control vahes. 6" cord and plug,
12006001, 13.5 amps.

Extanior dimensions:
547 42%d x 48°h on 23" stainless stasl lags.
W57 42%d x 42%h on 17" stainless stesl lags.

SPECIFY TYPE OF GAS WHEN ORDERING. Plzzaovens.com

SPECIFY BELT ROTATION (L-R) (R-L).
SPECIFY LEGS.
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Toll Free: 877.FOR.OVEN
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MODEL VGC6024

GAS CONVEYOR OVEN

IMPORTANT
g 1. A combiralion gas control vakse sized for this unil is inchoded.
T Mailural gas 7° W.C., propans gas 117 W.C.

2. 5as lire conrecling o range must be 3" or larger far a sngle oven,

i 1% ar lager Tor a doulbile stack aven and 17949 o larger for a npks slack
_ : aver. N Nedble conmeciors are used, he inside diameter muost be at
\ R ) Lo l=ast the same as the ron pige and raked for e comesl gas ingul.
_._.;”:L._.. T A, an adequale venlilaion system is reguired o commercial cooking
| equpmen]. Inlormation may be oblained by writing to the Natonal
LEEt agF Fire Proteolion fssociation, Ballerymarch Park, Guinoy, MA 025055
———— Wk ‘When wriling, refer 1o MFPA No. 6.
| 4, These wnils are marufachred for irstallalion in accardance with

AMSES2231 4 [latesd edition], Matonal Fusl Gas Coda, Copics maybe
abtaired from the Amencan Gas Assocabion, 1515 Wilson Bhed,
Ariingtan, VA 22308,

L. Claarances: Combusbbler  Mon-pombs
Baar 24" 2t

Restaurant Equipment Worltwite Sidas 2l 2l
Toll Free: 877.FOR.OVEN

& This appiance is manfaciured for commercial nskalation onty and

international: +1859.885. 1988 15 not imdended for home s,
Fitsbiniad A B 47
11524) [T
j HI
'EH] b L] 48"
' (1218}
e
| 584}
B0 i
{1824} |,1E?| -
— | P ]
a L
&7
F o (170
- —| CER | s—
ﬂ;ﬁli a | Lol
o

HTEP
EXTERIOR BELT APPROX,
MODEL DIMENSIONS* DIMENSIONS ELECTRIC B.T.U, SHIP. WT.
VGCE024 BB ¥ 42°d ¥ 48°h 24" ¥ 987 1200 7/ 13.5 amps 140,000 1150 lbs.

* Single oven on 23° legs.

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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