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FD 62

The electric ovens NORTH constitute a fresh
proposal for the professional who seeks comfort,
high quality and efficiency in cooking.

The ovens made entirely from stainless steel
ensuring durability on a daily basis.

Features Solid doors with high quality double
crystal SEQURIT which allows easy optical access
to the furnace chamber as well as avoid burns
because the external glass always remains cool
throughout the operation.

All ovens have internal lighting chamber direct
control of the baking process the food.
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F34 F 36 FD 72 FD 62
Ext. Dimensions (WxDxH)/E€wr. Minotdoels  630x640x370 830x640x400 800x750x670 770x750x560
Weight kg./Bipos 26 40 61 52
Power watt/loxds 3.000 5.000 7.200 7.200
Power Supply/loxds Livéeans 230V 230-2N/400V  230-3N/400V  230-3N/400V
Tray Position/B¢aeis Tayicv 3 3 4 4
Tray Dimension/Muotdoers Tapiay 9090 B A N
Dist. between Trays/Anootdaeis Tayiwy 75 mm. 75 mm. 75 mm. 75 mm.
Motor/Motép 1 2 1-(reverse) 1 - (reverse)

Or1 nAektpikoi poupvol F34 kai F36
anoteAOUV pia OIKOVOUIKN KAl EVOAAAKTIKN
npotacn yia tov enayyeApatia. Baoiouv tnv
A€toupyia Tous ota 16XUpa HOTEP TOUS Kal
otov Beppootarn 300°C nou SiacpaAilel
noloTiKG anotéAeopa oe KABe payeipepa.
‘E€unva oxediaopévol €101 wote va eival
€UKOAOI Kal GINIKOI MPOS ToV XpNaotn
NPOOPENOVIAS UYNAES eNGOOEIS Kal
agloniotia. Xapn otnv apiotn Kai peAetnpévn
KOTAoOKEUN TOUS and UPnAns noidtntas UAIKA,
ol nAektpikoi poupvol NORTH oas napéxouv
aopdAeia, agoniotia kar anoteAeopatikdTNTa

nou Ba 0as apnooUV EUXAPIOTNHEVOUS Kal F D 7 2
IKQVOMOINPEVOUS YIQ TNV EMIAOYN 0QS. g
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Ta povtéAa FD 72 kai FD 62 eyyumvial
enituxia oe kABe payelpikn xapn ota Jotép
BINANS NEPICTPOPNS TA OMOIA KATAVELOUV
OpOIOUOPMQ TOV AEPA KAl ENITAXUVOUV T0
yhoipo. O1 poupvol FD 6ieukoAUvouy tov
enayyeAuatia oto payeipepa, diatnpwvias 1a
@ayntd ¢oupepd Kai vooupa xapn otnv
Aertoupyia xelpokivnins eloaywyns uypacias
6note 1o eMBUpEl Kai T0 Kpivel avaykaio.

O xpovodlakéntns o onoios eival
NPOCAPHOCHEVOS OTOV GoUPVO pas Bonbdel
va avianegéABoupe 010 POPTWHEVO
npoéypayua epyacias apou S1aBETel
npoypaupa Asitoupyias 120 Aentwv kal Béon
manual. [Mpoo@épouv andAutn guehiia oto
payeipepa divovias v eniAoyn 1onoBEmons
4 tayicov 60x40 h 4 Aekavakia Gastronorm
1/1. EninAéov o FD62 npoogéper tnv
duvardnta 1onoBENons dUO Aekavakia
Gastronorm 2.
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01 nAektpikoi poUupvol NORTH anoteAoUv pia gppéakia npdtacn yia tov enayyeApatia nou emidhta aveon, uynAn noidtnta kai anédoon
otnv payelpikn. 01 e§oAokAnpou Katackeuaopévol poupvol and avogeidwto xaAufa eyyuwvtal tnv avioxn tous g€ kadnpepivia Baon.
AlaBétel oupapés noptes pe apiotns noidtntas 6INAG kpUotaAlo SEQURIT 1o dnolo pas enitpénel tTnv €0KOAN ontikh npoéofacn otov
OdAapo tou Qoupvou KaBws Kal Tnv ano@uyhn eykaupatwv 6161 10 £§wtepikd KpuotaAlo napapével navia 6pooepd Kad'oAn tnv
Aeitoupyia. ‘OAoi o1 poUpvol S1a0€TouV e0WTEPIKO PWTIoPO Balapou yia dpeco €Aeyxo tns ladikacias Ynaoipatos tou payntou.
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Models FD 72 and FD 62 guarantee success in every cooking
thanks to the dual-motor rotation which evenly distribute the air
and accelerate cooking. The ovens FD facilitate professional
cooking, keeping the food juicy and tasty thanks to the operation
manual input of moisture where requested and necessary. The
timer which is mounted in the oven helps us to cope with the busy
schedule of work as it has mode 120 minutes and commissioning
manual. They offer total flexibility in cooking, allowing placement
option 4 trays 60x40 or 4 pans Gastronorm 1/1. Moreover, the
FD62 offers the capacity for two pans Gastronorm 2.

The electric ovens F34 and F36 are an economical alternative
proposal for the professional cooking. Basing their operation on the
strong motor and the 300° C thermostat ensure quality results in
every cooking. Intelligent designed so that they are easy and
friendly use offering high performance and reliability. Thanks to the
excellent and thought out construction of high quality materials, the
NORTH electric ovens offer you safety, reliability and effectiveness
that will leave you contented and satisfied for your selection.




YOUR RELIABLE CONTRIBUTOR IN CATERING EQUIPMENT
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