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Food processors

VULCANO
Pizza Deck Oven
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Vulcano 6100/6400 208 / 220V, 60Hz, 
1-ph, 17A 122 ÷ 842 1911/16”x 2015/32”h.417/32" 3045/64" 2811/32" 3157/64" 2413/32" - - - - - - 154 3315/32"x 335/64"x 3243/64” 183

Hood 100 220-240V 60Hz - - - - - - 219/32" 411/64" 303/4" 11/16" 1525/64" 1525/64" 14 - -

ø 1113/16”
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•	Structure in stainless steel
•	External body in black oven prepainted steel
•	Refractory stone decks
•	Shock-proof coated heating elements
•	Shock-proof heating elements
•	Glass fiber lining
•	2 separate backing chambers thermal insulated
•	2 thermostats for each chamber which select  the lower and upper zone
•	Optional hood

Refractory stone decks

Certified to UL Standard 197 
and NSF Standard 4
Certified to CSA Standard C22.2

with optional hood
Vulcavo


