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COMBI OVEN GAS

FEATURES

Ideal for use in restaurants, 
canteens, institutions, etc.

Commercial gas oven with 
electric controls

Body constructed in S/steel and 
with vitreous enamel interior with 
two double glazed dependent 
doors

Dual low pressure mixing fans for 
even baking

Raised legs for convenient 
operating height

Electric spark ignition with flame 
failurel

11 shelf positions

Temperature can be adjusted 
from 75° to 295°C

Note:

Requires a single phase 
electrical connection.
Must be connected by an 
approved gas installer.
Supplied with 3 shelves.

Model: COA4010

SPECIFICATIONS

POWER 

VOLTAGE

GAS 

UNIT (W x D x H)

NET WEIGHT

BTU BURNERS

SHIPPING VOLUME

CAPACITY

1.5kW
230V
LPG 
967 x 1099 x 1384 (mm) 
185kg
54000 BTU
2.4m3

110TRAYS - GN 1/1


