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H GPIOTN KOl JEAETNPEVN KOTOOKEUR
v polpvawy NORTH

and UPNANS NOIGTNTOS UAIKA

oas fonBodv va avionetehBere

OIS MO CNATNTKES OUYHES TS NUEPaS
x@pn otny sushiSia

Kl Tnv wynAn andboom

NoU aas NEOGREPOL.

ABiGmorTon kol oikovopikol, 6a anoteAécouy
OV KUPID OUUpOXG oas o1ny emmuxio.

O1 keavotopol poGpvol apos

anoteAolv v 1IBavIKGTEPN NpoTaon

Orov ENayyeAuaUa nou anodma

eUKoAlD kol anGboan

og oUvBUOOLS NAvea e mv olkovopia.
LxebIooUEVDl KaTdARNAD

WOTE v BIEVKDAUVOUY TOV XpNoTn

OOV X0 EQYATIOS TOU.

The excellent and thought-construction
of NORTH ovens

from high quality materials

help you cope with

the most demanding times of the day
thanks to flexibility and high performance
they offer you.

Reliable and cost efficient

will be the main ally to success.
Innovative air ovens are the ideal proposal
to the professional who seeks
convenience and efficiency

and in parallel with the economy.
Designed 1o be appropriate

to facilitate the user's workspace. 4

The art of cooking!
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O podpvol Uypaspiou atpos FG6 kxm FG10
KONVOTOIO0V OTOV SNayyshpomd oos xbpo

xiipn orous ioxupodls Kavoripes nponypévns exvoloyios
now ehéovEa and niextpofava.

Gas convection ovens FGE and FG10

introduce innowation in your workplace

thanks to the advanced tachnology powerful hurners
controlled by electric valve.

S AT

4%

o

.H"'\
ittt el | 24
sriillded =

s
Peariry

GR GB F&a 6 F& 10
MAATOE WIOTH  925mm 825 mm
BABDE DEPTH 825 mm B26 mm
YWOE HEIGHT 936 mm 1.270 mm
[DXYI IYNDETHE POSUPPLY 230vis0Hz  230W(B0OHz

DVE  POWER  14kw 17 kW
AMOITATH  GRID . .
DAPON DISTAMGE =~ ‘O™ Fomm,
BAPDL  WEIGHT 107 kg, 148 kg,
AP.MOTEP  MOTORS b 3

PG 1.104koh  1.341 kahh

LATAN. Sk NE 1481 m%h  1.798mih

BEPMIAEL  CALORIES 12.045 kcalh 14,627 kealfh
A i

O podpvol sival komockeuamgvol eEokokiipou and avofeibumm xahuBa, SInspaAifouy Ty PoKpmgpovion Kol aui xpfion tous,

T poviEha nopiouy otey XpaoTn Ty Asnoupyia fexecuod uypooios ge Ty Onapdn npoypoypanom’ o onofos pas Givel v Suyvordrm va Sanpodys
0 oyt pas Joupepd kol vbotpo.

O Bdhapon BeBEouy sowtepmd pUmoud o sukohiTERe kOl Aermopeph Edeyed ™s Diobiaolos poyepdpmos. H ugpndd pdvioon wu Bakdpou
exunbevife v ondien svépyeios kol Ssppdomas 1ou podpvoy enmoaivovios STol tw Sinbiknoio poyepépomos. Ikemipevo Tw SeusdAuvon Tou
xpihamn, 0 BARPOS KOTOOKEVGOMKE KOYMUAGTES. viol E0K0AD Kal UG KnBapioiid. EnmAdoy, To Mo e noptas kol of sipes anodmidwTa yid Tov
raBapiopd TouUs Kk TonoSeTotwm Sovd edkoda om Béon 1ous. O kaBopods 1ou Sakduou CACKANGIVETE IS Enmuxia P Ty Xpion s anoxéTEuons
nou HioBléte o podpvos,

O onPapes Joviomies ndpTes Je upnins noimoes Sinkd kpdotaiho SEGURIT npoctaedowy 10 qaryntd and e5nTepikois nopdyovies ol ko v
xpiomn ond v isavdo npdiknons kdnoou eykodpomos Siim m ehueprd kpdomiio nopoapéva nivio Gpoospd. O ndpies ovolyouy npos ta &e5i
e xepOMIBN OoPOAEICS,

0 Beppoowims 300°C o2 ouvbuoopd g v xpovobardnm 120 Aenmiv now GuBEwuy o godpvor, PonBody wa aviensfEMEes pe enmuxio o
gopmupéve npdypappa spyooios SospoAfovids oos ouvénen ko obomotio oe kdfe ons poyveipiki. O xpovofiokdmns emnidov npompépsl ooV
¥pfomn ko my ETAOTH MANUAL.

H hemougyka Tooy polpwooy npaypomonaision pe porép AIMAHE nepompogiis 10 onoio kotovEsouy opadpopea Tov Gdpa snsvovies Ty Sobkooin
yrhogas Sivovnas pos 1o emBupined onotehdopana. D1 axipes Tou OO JeTompénovm SEunve dore v Séoveo Toysd Bl Ak kol Asxowisin G/
1. Eum, 0 xpious Sev Seopeden oy xpdon £ pivo sBous poyepiko oxeious. Mid cuykexpipéva o ERBOD ki FE6 GuiodEtouy 6 oxlpes npos
*pHon ko 2 potén v on BFS00 km FG10 SiBétouy 10 oxdpes npos xplion ko 3 potép.
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Ovens are erirely constructed of stainless steel, that
ansura long term and frequant use.

The models provide to the wser the humidity spreay
function and the exdstence of programmer gives us the
ahility to retain our meals juicy and delicious.
Chambers have interior lighting for eay, detalled
manitaring of the cooking process. Tha high insulation
chamber elminates ovens energy and heat loss
accelerating the cooking process. Considering the
users’s convenlencea the chamber constructed curved
for sasy and hygienic cleaning. Moreover the door
gasket can be detached for cleaning and can be easily
mounted again in position. The cleaning chamber ig
successful be using the drain thet the oven has. The
robust insulating doors with high quality double crystal
SECURIT protect the food from external factors, bt
also the user from the possibility of causing bum
becausa of the extemal glass which always remalns

cool, The doors opan to the right with security handgrip.

Tha 300°C thermostat combined with the 120 min.
timer which are avallable in the ovens, help you cope
with suctessfully the busy work program ansuring to
your cooking consistency and rellabliity. Timer also
offers the MANUAL OPTION.

The stove oparation performed with DUAL ROTATION
motors which evenly distribute the alr accelerating the
process of reasting, giving us the desired resulis. The
oven shelf clevarly converted to accommodate G0x40
om pans and GM 111, Thus, the usger is not bound to
use only one kind of cooloware. More specifically,
EFG00 and FGE models have & racks for use and 2
mtors while EF200 and FG 10 models have 10 grids for
L and 3 motone.
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MARTOL WWIDTH

BABOLE OEFTH

YWor HEIGHT

JEXYE IYNOEIHE POWER SUPPLY

IEXYE POWER

ANOETATH EXAPON GRIDS DISTANCE
BAROE WEIGHT
AP. MOTEP WOTORS

Oh nkexxpakol olpyo aépos EFG00 wo EF200
napEouwy oTov xpham T Suvaritima

enthoyis okovopnis Asroupyias,
sfoopahifovoas xopmbh Kovevikoon pe vgpnkh andboon.

Electric Convection Ovens EFE00 and EF900
provide to the user the option of economic operation,
by ensuring low power consumption with high efficlency.

EF600 EF 900
926 mm 925 mm
B26mm 825 mm
935 mm 1270 mm
230-400V 230-400V

50Kz 50Hz
10kW 15 kW
&K 12 Kw.
0mm.  J0mm,
B9 kg. 130 kg,
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