
     Gasmax Commercial Tandoori Oven -
BSB780
 
Quick Overview
  

Temperature range: +30 to +150Ë&#x9A;C
Heavy-duty construction
Clay pot
Auto ignition
Flame failure
High-low flame control
Multi-stage lid for perfect control
780mmW x 780D x 900H; 40 MJ/h;
Main burner injection 2.8mm
Pilot burner injection 0.60mm
Weight: 180 kg

 

  Description
  

Gasmax Commercial Tandoori Oven - BSB780

 

 

Key Features

Temperature range: +30 to +150�C
Heavy-duty construction
Clay pot
Auto ignition
Flame failure
High-low flame control
Multi-stage lid for perfect control
780mmW x 780D x 900H; 40 MJ/h;
Main burner injection 2.8mm
Pilot burner injection 0.60mm
Weight: 180 kg
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Your Shipping Specifications
 

Product Condition New 

Knobs 1 knob

Width (mm) 780

Depth (mm) 780

Height (mm) 900

Packing Width (mm) 800

Packing Depth (mm) 900

Packing Height (mm) 1000

Warranty 1 Year Supplier Warranty; Kindly Contact Supplier
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