BX Eco-Touch 5-Tray
Convection Oven

One of the Most Energy Efficient Ovens Ever Produced

Innovative equipment
for traditional baking

MONO Equipment’s BX Eco-Touch
Convection Oven provides the
perfect bake-off solution and is
used by many of the UK’s leading
supermarket chains, restaurants
and food-2-go outlets.

One of the most striking aspects

of the Eco-Touch Ovens is the
innovative Colour-Touch Screen
Controller which is packed full of
innovative programmes and energy-
saving features. The touch-sensitive
screen provides a colourful, user-
friendly interface via an icon-driven
menu system which provides the baker
with a visual update of each stage of
the baking process. A total of 240
bake programmes can be stored
across 12 product categories, with
each programme containing up to

6 distinct phases.

Features and Benefits

— Each oven holds up to 5-trays

— Suitable for 18” x 30” trays

— Colour touch-screen controller

— Eco-Touch Energy Saving Technology

— Stores up to 240 bake programmes

— Favorites menu programmes quickly and easily
— Multi-Bake facility

— Energy saving sleep modes reduces energy consumption
by up to 66%

— 7-day timer function

— Auto Shutdown facility prevents the oven being left on
by mistake

— USB programmable
— Bi-directional fan
— Integrated steam system

— Clear voice prompt with verbal instructions

— Diagnostics function constantly monitors ovens performance

— Overlapped and sealed, foil-fronted solid slab insulation
— llluminated bake chamber

— Stainless steel construction

— Can be double-stacked

— Clear glass door

— Twin-pane, vented glass

— Double catch door handles

— Ovens available in left or right hand orientation

— 2-year warranty

— Available in single or 3-phase electrical power

Options
— Single or double stacked ovens
— Stainless steel stand

— Proofer cabinet

BX ECO-TOUCH 5-TRAY CONVECTION OVEN



Specifications and Dimensions

BX Eco-Touch

SRS 5-Tray Convection Oven

Tray Size (mm) 18" x 26”

Distance between trays (mm) 93

Height (mm) 525

Overall height (mm) 2,052

Width (mm) 840

Depth, door closed including handle (mm) 1,269

Depth, door fully open (mm) 1,828

Weight including base (kg) 245

Electrics

Power Suppl Single Phase - 240v, 1 phase, 50Hz
pply Three Phase - 415y, 3 phase + N+E, 50Hz

Water

Water supply 1 metre flexible hose %" BSP both ends

Water pressure required 2 -4 bar
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The heating screen shows the
temperature progress.

User-friendly colour
touch controller.
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Putting the oven into sleep
mode between bakes help
save energy.

When the oven reaches the
correct temperature the ready
screen will show.
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BX ECO-TOUCH 5-TRAY CONVECTION OVEN

www.monoequip.com

sales@monoequip.com  +44 (0)1792 564 000



