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CONVEYOR PIZZA OVEN
BMCBO005

www.bhakemax.com

Features:
« Front control panel makes for easy to operation.
« Adjustable digital cook time and temperature control.
« Conveyor belt has variable speed control.
« Separate top and bottom heat controls.
« Temperature ranges from 0°F - 932°F.
« Conveyor Speed is adjustable from 1 minute to 30
minutes.

Other specifications:
e Belt Size: 19”w x 577D
« 3” opening from conveyor belt

The BakeMax® Electric
Conveyor Pizza Oven is great
for pizza, toasted subs, cookies
and much more.
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CONVEYOR PIZZA OVEN paEiERhelinEil

B M C B 005 Model Voltage | Phase Amps | Watts Hertz NEMA
BMCBO001 220 1 155 3410 60 6-20P
BMCBO005 220 3 7700 60
Volume
External and Internal Dimensions (D x W x H)
Model External hipoi £ .
BMCBOOL 20" x 185" x 157 Shipping Information
105cm x 47cm X 40cm Model Net Weight Crated Weight Crate Dimensions
BMCB005 285" X 625" X 17" (D x W x H)
72.39cm x 158.75¢cm x 43.18cm BMCBO001 | 60 Ibs 66 Ibs 42” x 20" x 17”
(82”w with expansion shelves) 24 kg 30 kg 106.7cm x 50.8cm x 43.2cm
BMCBO005 | 158.7 Ibs 172 Ibs 32" x 65" x 16”
72 kg 78 kg 81.3cm x 165.1 x 40.64cm
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Authorized Dealer:

Titan Ventures International, Inc.

170 Millennium Blvd, Moncton, NB, E1C 1M8

Toll Free: 1-800-565-BAKE

Telephone: 1-506-858-8990

Fax: 1-506-859-6929 BakeMax® is a registered trademark of Titan Ventures International, Inc.
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