SPECIFICATIONS:

DNSERIES ELECTRIC DECK OVEN

43511 8435172

Italiana FoodTech’s DN-SERIES ovens are guaranteed to
exceed any chef’s expectations. These electric deck ovens
are versatile and made of only top quality components with
a functional and creative design. With independent top and
bottom power control, even heat distribution, cooking timer
and programmable cooking settings, you can cook your
pizza exactly the way you want it, consistently, and efficiently.

The DN-Series is a reliable asset for any successful pizzeria.
With it's streamlined list of features, the DN-Series is an
affordable entry point for restaurant pizza making.

815 Alness St. Toronto Ont.
M3J 2H8, Canada

FEATURES

- Stainless steel oven facade

« Max temperature of 842°F (500°C)

. Cooling fans and safety thermostat
 Independent top & bottom temperature control

- Digital control panel with baking timer, cool down
timer, self ignition, and set cooking programs

« Patented heat seal between door and baking chamber
- Built in heat recovery system

« Optional stand with casters

« Optional Hood

T: 647.577.3477 - F: 647.977.9214
info@italiana.ca / www.italiana.ca



DN-SERIES - Electric

DN435/1 & DN435/2

Deck Oven 1=:

3%" 8.5m 6%‘;{?&‘]
30 . .
777777777777777777 *Tﬁ ﬁjgg{sm Electrical Information
2" /
5.25m \@ I BV 40%" Model | Watts | Voltage | Phase | Amps
3% W5 DNa3sA | 5.8Kw | 208/240V 3 16
28%"
72c8m4 DN435/2 | 5.8 +5.8Kw | 208/240V 3 16+16
Available also in single phase (220V, 1ph, 28 Amps)
28%" 12em
Note: Each deck has independent electrical connections.
:ﬂﬂ 7777777777777777 L— L L Ry (Single Deck = 1Connection, Double Deck = 2 Connections)
TOP
Single Deck
16%" [ o T e====225 5"
8.5¢m o . _ — — - - — L
e =SE=2ssss8 wodl e
| i W
L\ J
45Y" 115cm 4134" 106cm
Double Deck
s =s=2=2=2s2 gy E=
O 2Esssss s | o]
Il sesssss2 | | G4 NI
30%" = Y Z2zzz== = | {.
e ' Bl 5w | \======= w || sy T
8 EEEE2E 2 "o 5" "
C ool BIm| |, \ = o = = — B5m | | o] 5050
D gy ® pr€l ]
e Electrical Connection e ¢
eeea o 75" 20em
FRONT BACK SIDE
Model Information Deck Information
Dimensions (Inch) Dimensions (cm) Weight Deck Size (Inch) Deck Size (cm)
Model W D H W D H Lb Kg Model W D H W D H
DN435/1 45% | 4% | 16% | 115 106 43 324 147 DN435L/1 28" 28" 5% 72 72 14
DN435/2 45% | 41% | 30% | 15 106 78 555 252 DN435L/2 28Ys 28Ys 5% 72 72 14
Stand Information Shipping Information
Dimensions (Inch) Dimensions (cm) Weight Dimensions (Inch) Dimensions (cm) Weight
Model W D H W D H Lb Kg Model W D H W D H Lb Kg
ST-DN435/1 | 45, 4%  43% | 1155 105 10 95 43 DN435/1 | 47% 47% 23% | 120 120 60 234 106
ST-DN435/2 | 45%.  41%  35% | 115.5 105 90 86 39 DN435/2 47  47% 37 120 120 94 421 191

Total height with stand:
1Deck=60""/153.7cm 2 Deck=66""/168.4cm

Note: Minimum clearances for the oven are 2in
(50mm) on the ovens left, right, & back sides.
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