SPECIFICATION SHEET

[VYR2-1005 [ VYR2-1010 Electric Convection Oven]

Main Features
Even Baking:

e FOUR-SPEED output: fan has four variable speeds, making
it suitable for cake baking and light-weight products.

e The oven rack is always spinning during the baking
process. Blower wheel could run in both CW and ACW
directions. Convection air is evenly distributed around the
products to increase the baking evenness.

e Manually turning the trays for baking evenness is
unnecessary, which reduces the chances of door
openings, thus reduces temperature drops and energy
losses. VYR2-1005 with stand

e 5-setp recipe for baking helps the products to expand
sufficiently; Auto steaming is available.

Energy Saving:

e The oven inner chamber is fully welt; Oven door composes .
two layers of glasses; Heat loos is reduced. _
e It uses Low Emissivity (Low-E) door glasses, temperature z 3
on outer door surface is average 20 degrees Celsius lower
than normal glass. E
e The oven is well insulated with rock-wool boards in 8cm
thickness and above. The oven has marble stones inside
to hold the heat.
¢ PID type of digital control board with energy-saving ECO
program

Easy Operation:

e 60 memories of 5-setp recipe.

¢ 16 shortcut keys for fast selection of recipe.

e The oven rack could be easily removed from oven for
cleaning.

e Inner glass door is easy to be separated for cleaning and
maintenance.

VYR2-1010 with stand



Working Safety:

e Rack rotation systems has a clutch do detach the rack with
motor when rack is too heavy to spin.

e Oven construction uses high gauge stainless steel.

e Big brand electrical parts such as ABB.

e Low-E door glass reduces the risks of baker scald.

e 12V low voltage illumination lights.

Quality Improvement:

e Stainless steel oven stand with tray slides.
e Four- speed air blower available upon special requirement.
e LCD control panel.

Dimensions and power rate
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m YR2-1005 YR2-1005B YR2-1010 YR2-1010B
Dim

920 x 1280 x 860

990 x 1620 x 860

920 x 1280 x 1740

990 x 1620 x 1740

(WxDxH)mm
No. of Trays SHI{e\S 5 Trays 10 Trays 10 Trays
Tray Size 400 x 600mm 460 x 660mm 400 x 600mMmm 460 x 660mm
Tray Placement End Loading End Loading End Loading End Loading

Power Rate 9.5 Kw 9.5 Kw 20 Kw 20 Kw
([c) & ° °
300 °C 300 °C 300 °C 300 °C
Temperature
Net Weight 225 Kg 255 Kg 320 Kg 350 Kg
Water Pressure 200-400Kpa 200-400Kpa 200-400Kpa 200-400Kpa




