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Name Rotisserie CONVEX 
Dimensions (mm) [inch] W 800 x D 695 x H 1750 (+ 115mm wheels) [ W 31,52 x D 27,38 x H 68,95 (+ 4,53” wheels)] 
Electr. Connection (EA) 400V, 3/N, 50/60Hz, 12.0kW,   fuse protection 3 x 2 x 16A 
Connection for fresh water (KW) ¾” 
Net Weight 273Kg 
Description Designer rotisserie for visual merchandising. Case completely made of stainless steel. Front and 

rear side with panorama rounded double glazing. The rotisserie CONVEX works with infrared- and 
convection heat. Short grilling times with low operation costs. Controlled manually or by intelligent 
digital electronic. 40 code-locked programs with 3 steps each. Level indicator for grease drawer. 
Operating hour meter. All internal parts are easily removable for cleaning. 
Options at extra cost: Real pass-through operation by additional boost- and quit-button on removal 
side. Core temperature probe and heating element monitoring for maximum HACCP safety. 

Capacity 48-60 chicken 
Accessories 12 Doublespits 
Accessories at extra cost basket, rack, pan, grid insert, core temperature probe, additional boost- and quit-Button, 

additional buzzer, heating element monitoring. 

 
 


