backmax

hot air baker’s oven with clean lines for baking oven fresh rolls

Mobile
framework
FU 10.64

backmax 364 DP

backmax 364 DP
with extractor hood

Accessories
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Shelves
ET 3.64

Shelves ET 3.64

Dimensions (W/D/H) in mm 790 x 755 x 300

Trays 3

Mobile framework FU 10.64

Dimensions (W/D/H) in mm 790 x 755 x 1000

Trays 10

Preparation drawer no

Mobile framework FUL 7.64

Dimensions (W/D/H) in mm 790 x 755 x 1000

Trays 7

Yes, on request with additional
ingredient drawer for 6 inserts

Preparation drawer
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backmax 364 DP backmax 364 DP
with middle frame with steam extractor
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backmax

easy to clean
easy maintenace

hot air baker’s oven with clean lines for baking oven fresh rolls
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The Hot Air Baker’s Oven with Professional Look
For VDiewable Baking of Oven-Fresh Rolls

backmax [364 M

o o Stackable baker’s oven with manual controls
e Simple, clear operation

e 2 ventilation fans for even baking results

e autom. right-left rotation of the ventilation fans

e interior oven lighting in the door

e Thermostat and 2 timers for baking time and steaming
e Autom. door opener

e |ntegrated 4 litre water tank

e Alarm for lack of water

e Easy to clean double-glazing with flap opening

e Hygienic baking oven

e Steam extraction

e Easy maintenance

e 0On request with mains tap connection

Special colours on request, technical changes reserved
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UG RN Exterior dimensions (W/D/H) in mm

Connected load

3 Trays Weight

Ly 790 / 755 / 500

400V/3N 50 Hz; 5,3kW

600 x 400 mm 75 kg

*The special colours refer to the front glass

backmax [ 364 DP

e stackable baker’s oven micro-processor controlled

¢ simple operation due to multi-functional dial knob,

e display and self-regulating menu

e automatic door opener

e integrated 4 litre water tank, alarm for lack of water

e easy to clean double glazing with flap opening

e rounded, hygienic oven interior

e Dbaking trays easy to remove

e steam extractor hood, bake longer function, serial interface
e stackable, on request with mains tap connection

e 30 baking programmes, each with 5 phases
For each phase baking time, temperature, fan revs
steam and stop fan can be set

Ingredient drawer
with 6 containers

9"

lighting

\ Easy to change halogen

Details

Exterior dimensions (W/D/H) in mm

Connected load

3 Trays

Weight

©

790 /755 / 500 400V/3N 50 Hz; 5,3kW

600 x 400 mm

75 kg

*The special colours refer to the front glass

Integrated water tank in a drawer

Hygienic oven interior




