Pervection Oven

The Pervection oven elevates the stone hearth ovento a
whole new level of performance and consistency. The com-
bination of display burners and convex dome ceiling creates
aforced convection for even cooking.

Pizza Capacity Per Hour

Size 8" 10" 12" 16"

Pizzas Per Hour 550 410 320 200

(INCLUDE 1" AR GAF BETWEEM FACADE ANMD WM.L)

- 104.00 El N
(INCLUDE INSULATION & AIR GAR) = sas0 - WO AR & MR o
R [—— — § S privaso B [ ereui S
e *H g 7 : : — | wu
b @% b~ g | A | g /] {
] g i i 4 1* 4R a\ﬁ + i S
58 B iy Q Q[]ﬂ(]'s Sz.;g : = e 1 Fanor
Esgi)/ \wJummmgﬂg E= *il i ﬂ* BN 1
g ' — |- TORCH BURNER ] E ) . b 1 !
% I i N Ty = i | | . ll'-TWCN BuRkER 3 " DEPLAY ELIRNER
5 . gyt B = . fif ] -
ERAT / I | N g // —
| e ] CATGOING GAS m«mmno:-'m
{11%%@”?%
IRCOMING (%7} GAS COMNECTION PDINT
CFM 1400 CFM Minimum Voltage 120/220/240
Gas Burners upto3 BTUs up to 219,000
Cooking Surface 32 sq. ft. Fuel Options Wood, Gas, Wood/Gas, Coal, Coal/Gas
Automatic High/Lo Burners Yes Gas Type Propane/Natural
Touchscreen Interface Yes Duct Size 10"
In-floor Heating Yes Machine Weight 10500 Ibs

ERVICES RE IRED
The Pervection comes in two (2) sections: g G2 S

1. Oven Body - 7000Ibs.
2. Base Section - 3500Ibs. Full Gas: 220,000 BTU

“Removable lower leg section makes for easy installation Gas Back Up: 76,000 BTU.
with standard door access (32”). 3/4” Gas connection. NFPA-96 approved flue ducting.






