
Combi Ovens
Touch Screen

0% to 100%

Convection                122ºF to 572ºF (50ºC A 300ºC)

Bain-Marie                Steam of 60% to 100%

Functions

BRAZILIAN

PRODUCT

Double-Pane Glass Door;
Automatic Cleaning System;
Temperature Control from 122°F to 572°F (50°C to 300°C);
Insulated with High Performance Ceramic Fiber;
Dual-Rotation Impeller Fan (Works Clockwise and Counter-Clockwise)
Core Temperature Probe for Monitoring Internal Temperature of Foods
Built with AISI 304 Stainless Steel, Internal and External. 
(AISI 430 Stainless Steel Exterior Optional)

USB
Port

(optional)

Steam

Combination                 122ºF to 572ºF (50ºC A 300ºC)

Regeneration                176ºF to 572ºF (80ºC A 180ºC)

Overnight 
Cooking

Recipes 100

Defrosting

Steam without convection

GN / GN

Economy reduction of consumption compared to traditional cooking methods 

Oil - 70% Water - 60% Chicken - 15% Rice - 16% Pork - 16% Vegetables- 16% Beef -15%



Models : WC-5 / WC-8 / WC-11 / WC-20H (Electric) Models : WC-20V / WC-40 (Electric)

Model A B C D

WCTS-5G/E 29,6" - 752mm 33,5" - 850mm 34,4" - 875 mm 29,5"- 749 mm (Stand)

WCTS-8G/E 37,9" - 962 mm 33,5" - 850 mm 34,4" - 875 mm 29,5"- 749 mm (Stand)

WCTS-11G/E 46,1" - 1172 mm 33,5" - 850 mm 34,4" - 875 mm 29,5"- 749 mm (Stand)

WCTS-20HG/E 46,1" - 1172 mm 42,9" - 1090 mm 39,2" - 995 mm 30,1"- 765 mm (Stand)

WCTS-20VG/E 77,6" - 1970 mm 35,6" - 905 mm 36,8" - 935 mm 7,7" - 195 mm 

WCTS-40 G/E 77,6" - 1970 mm 43,7" - 1110 mm 41,7" - 1060 mm 7,7" - 195 mm

TECHNICAL INFORMATION

32 65 32 65 32 65 40 130 65 130 80

Capacity

Number of meals per day

Number of Chickens (Rack of 6)

Number of Chickens (Rack of 7)

Number of Chickens (Rack of 8)

Type

Voltage (V)

Amps (A)

Wattage (W)

Energy consumption (kW/h)*

Electric

Water Pressure (PSI)

Water Supply Connection (BSP)

Water Drain

Total Weight 

*Energy consumption will depend on type of power supply installed. 
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5 x 1/1 GN 8 x 1/1 GN 11 x 1/1 GN 20H x 1/1 GN 20V x 1/1 GN 40 x 1/1 GN

229 lbs 267 lbs 304 lbs 441 lbs 375 lbs 595 lbs

3 AC 220V 3 AC 380V 3 AC 220V 3 AC 380V 3 AC 220V 3 AC 380V 3 AC 220V 3 AC 380V 3 AC 220V 3 AC 380V 3 AC 220V 3 AC 380V

11.4 - 28.4 

Follow Us
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