BAKERLUX SHOPPro’

Easy-to-use convection oven designed for everyday use in pastry shops

. LED control panel (IPX4)

. Interior LED lighting

. 1-3 Baking steps

. Timer O min. to «©

. Program up to 99 recipes

+ 0/20/40/60/80/100% humidity

. 2 fan speeds

. Proofer control*

. Fan shut-off when door is opened

*Proofer sold separately

Instantly produces humidity inside the baking chamber, for excellent results with every batch

Bi-directional fan(s) guarantee perfect air and heat distribution within the baking
chamber for uniform results at every point throughout every tray

Humid air is expelled from the baking chamber to help the internal structure of the
product form properly, creating a texture that remains perfect for hours

Best-in-class convection efficiency: 60°C to 260°C (140°F to 500°F) in 5 minutes. Low-e glass
lining and high-performance insulation ensure reduced energy consumption

BAKERLUX SHOrfPro" FULL SIZE (18" X 26")

4

3"

208-240V, 7600W, 25.2A, 6-50P

2

TOP TO BOTTOM

0 -260°C

32 - 500°F

17.4"LX 27.4"W X 132" H

3.6 CUFT

33.9"LX315"WX19.7'H

126 LBS

38.2"LX 441"W X 26"H

161LBS

*Wire shelves included



BAKERLUX SHOPPro’

Stainless steel housing & cooking chamber

. Double-pane glass door
Insulated baking cavity for thermal efficiency and user safety
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Oven must be min. 2” from the wall
on both sides (left and right).

315" 19.7" 33.9" 31.9" 7.8" va 2.0 9" 15.7" 47.0"
ONE YEAR WARRANTY ON PARTS AND LABOR (GLASS DOOR NOT INCLUDED)
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