
FEATURES & BENEFITS 

• IDEAL FOR STRETCHER FEEDIN G.    • CERAMIC FL OOR PL ATES.   

• IN DIV IDUAL  STEAM CONTROL ON  EACH  DECK.  • GL ASS DOORS. 

• H IGH  QUAL ITY REL IABL E COMPON EN TS.   • L OW MAIN TEN AN CE. 

Macadams  
Cyclothermic Deck Oven 
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Macadams Cyclothermic Deck Oven 

  

 C8 C12 

Power Rating 
Electrical 
Fuel 
 

 
55 kW 

109 kW burner 
2.65 kW electrical 

 
76 kW 

135 kW burner 
2.65 kW electrical 

Supply Voltage 220/380/400/415/440V, 3 phase, neutral & earth. 

Baking Area 7.78m² 12.84m² 

Dimensions (mm) 
 
Baking Chamber  
A 
B 
C 
D 
E 
F 

1200(w) x 1620(d) x 200(h) 
 
 

1815 
2845 
3365 
2130 
2370 
3600 

1200(w) x 2140(d) x 200(h) 
 
 

1815 
3370 
3895 
2130 
2370 
4400 

Capacity: 
Confectionery 
No. of Decks 
Pans/Decks 
Max. Pan Size (mm) 

 
16 pans 

4 
4 

580 x 780 

 
25 pans 

5 
5 

580 x 780  

Weight: 
Electrical 
Fuel 

 
3285 kg 
3295 kg 

 
4415 kg 
4400 kg 

Control Voltage 24/230V, single phase. 


