
     TD-3NE TECNODOM Nerino 3x GN
2/3 Tray Convection Oven
 
Quick Overview
  

Temperature Range: 30̃280Â°C
304 grade Stainless Steel both inside and out, with
external Scotch Bright finishing
Rounded corners in the cooking chamber for easy
cleaning
Internal global diffusion ventilation system
Stainless Steel tubular handle
Analogue timer and temperature controls (60 minutes /
280Â°C ) - also has infinite time setting.
Internal fluro lighting.
Distance between trays: 80mm

 
  Description

  

TECNODOM Nerino 3x GN 2/3 Tray Convection Oven TD-3NE

 

 

ULTRA COMPACT GN 2/3 STANDARD CONVECTION OVEN

GN 2/3 standard makes NERINO an essential machine perfect for small activities wanting to propose snacks, pizza, croissants, and

hot plates. Made completely in stainless steel, it is designed and realized to be placed in small environments. Its compact
dimensions

allow it to be placed on narrow shelves. It is fitted with a reliable and precise mechanical control panel.

Convection ovens are designed to save space and to be positioned anywhere, maintaining the capacity.
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Products studied to grant the best operations and performances for the modern catering.

Tecnodom introduces the selection of the NERONE range of ovens: excellence dedicated to the cooking systems. The technological,
planning, and design skills used by Tecnodom are synthesized in the NERONE range of ovens. The company, thus, offers products
that are in step with the needs of the market and that can combine essentiality and simplicity in cleaning and maintenance.

 

 

Key Features

Temperature Range: 30̃280°C
304-grade Stainless Steel both inside and out, with external Scotch Bright finishing
Rounded corners in the cooking chamber for easy cleaning
Internal global diffusion ventilation system
Stainless Steel tubular handle
Analogue timer and temperature controls (60 minutes / 280°C ) - also has infinite time setting.
Internal fluro lighting.
Cold glass door with removable internal glass (low emissivity)
Removable anti-tipping support guides
Interlocking door gasket
CE Approved
Distance between trays: 80mm

 

 

1 Year Parts and Labour Warranty
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Your Shipping Specifications
 

Product Condition New 

Knobs 2 knobs

Net Weight (Kg) 25

Width (mm) 600

Depth (mm) 520

Height (mm) 390

Packing Width (mm) 560

Packing Depth (mm) 690

Packing Height (mm) 540

Power 240V; 2.8KW; 15A outlet

Warranty 1 Year Parts and Labour

Powered by TCPDF (www.tcpdf.org)

3

http://www.tcpdf.org

	TD-3NE TECNODOM Nerino 3x GN 2/3 Tray Convection Oven

