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RACK OVENS

The C-Series is a flexible and user-friendly series of compact 

rack ovens developed to be highly efficient and designed to 

fit into small spaces. The C-Series is also available in an eco+ 

design, providing extra high energy efficiency and savings.

FEATURES AND BENEFITS
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Heating package integrated into the top section. 

Requires little floor space.
–––––––––––––––––––––––––––––––––––––––––––––––
Equipped with our Increased Baking Surface system (IBS).

Allows for quick, even and economical baking.
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Comes with a SD-Touch panel.  

Simple, logical, programmable and effective control of the oven.
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Strong insulation.

Retains the heat inside the oven.
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Strong, stainless steel interior and exterior.

Robust materials which extend the oven's life. Easy to clean.
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Large, efficient heating package – flexible production.  

Quick heating and efficient use of heat.
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Integrated high capacity steam system. 

Gives a smooth, crisp crust and for some breads  

a significantly increased volume. 
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Efficient heat exchange in oil and gas ovens. 

High efficiency, low heating cost.

Spring loaded hinge. 

Ensures doors remain opened when loading  and unloading racks.
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Automaic rotation stop. 

When door handle is realeased  (not opening the door) The rack will rotate to 

undloading position.
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Right hand hinged door with double glazed window.

Easy to open and gives a good view of the oven interior.
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Suspension hook is standard. Max weight 150 kg on C100, 200 kg on C200 

Simplifies oven cleaning.
–––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Frequency-controlled fans which direct the airflow (optional). 

Adjustable airflow of heat and steam when baking sensitive  

products such as meringues and macaroons.

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––
Max baking temperature 330°C.
––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

C-SERIES – RACK OVEN 

HIGH PRODUCTION AT 
LOW COST

PATENTED IBS ROTATION 
SYSTEM

ALSO AVAILABLE AS eco+

VERY USER FRIENDLY PANEL 
WITH MANY FEATURES

! 

 HIGH CAPACITY  

IN 

A SMALL SPACE

C100MA

Rotating platform with adjustable ramp

Heavy duty platform

Automatic rack lifting device

Large window in door

Insulated floor (standard eco+)

Left hand hinged door

AES – Automatic Evacuation System

Fully assembled oven

Slow start

Canopy

Canopy with exhaust fan

Spring loaded door hinge

Variable speed for fans

Automatic rotation stop

OPTIONS
––––––––––––––––––––––––––––––––––––––––––––––––––

MODEL C100MA C200MA

HEATING POWER 30-35-40 kW 40-45-50 kW

MAX TRAY SIZE 457 x 762 mm 600 x 800 mm

MAX DIAGONAL 

RACK 935 mm 1050 mm

MAX RACK HEIGHT: 

– PLATFORM

– HOOK

1585 mm 

1640 mm

1585 mm 

1640 mm

TECHNICAL
–––––––––––––––––––––––––––––––––––––––––

MEASUREMENTS, EXTERNAL  
–––––––––––––––––––––––––––––––––––––––

C-200 / C-201 / C-202
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C-100 / C-101 / C-102

C-150 / C-151 / C-152
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