NDEBAGHN

In-store baking oven

DEDEC 6080

Traditional baking on a stone slab

NDEBAGHN

O simple operation
thanks to touch control

O traditional baking on a stone slab

O high-quality baking results
due to uniform radiant heat and
a resting baking atmosphere

o powerful single-stove steaming

O easy cleaning
due to removable panes

NDEBAGN

GLOBAL BAKING TECHNOLOGY




DEDEC - the craftsman

Traditional baking on a stone slab with static baking atmosphere

Technical data Accessories everything from a single source

—

DEDEC 6080 Hood 6080

Base frame 6080

Exterior dimensions* Exterior dimensions™ 1.130 x 220 x 1.045 mm
(Wx Hx D): [zl esiols
""""""""""""""""""""""""" Weight 35 kg

Exterior dimensions* (H) for
each additional cooker:

Maximum no. of trays

(tray size):

Proofer 6080

*

Exterior dimensions
(Wx HxD):

Maximum no. of trays 16 (400 x 600 mm)

____________________________________________ (tray size): 8 (780 x 580 mm)
Water supply: Electrical connection:

""""""" e Other available heights: 520 mm
Black-Edition: (technical details available upon request)

* Exterior dimensions: one stove with cover

In case of deviations, the values on the type plate or the oven dimensions sheet always apply.
Please refer to the corresponding oven dimensions sheet for the dimensions and connected loads of
oven types not listed here. Subject to technical alterations.

Design variants:
Modern or Black Edition

With its two design variants, the DEDEC adapts flexibly to individual
shopfitting concepts - whether modern or traditional. With its avant-
garde black design, it is a guaranteed eye-catcher in your point of sale.

Touch control

Increased ease of use thanks to touch display

The intuitive touch control enables effortless and precise setting of
the temperature and baking time. Thanks to the large 7-inch touch
display, the oven can be operated easily and intuitively, even by
untrained personnel.
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