ApxaHrenbck (8182)63-90-72
AcTtaHa (7172)727-132
AcTpaxaHb (8512)99-46-04

Baphayn
Benropoa

BpsaHck  (4832)59-03-52
BnapusocTtok (423)249-28-31
Bonrorpap (844)278-03-48

Bonorpa (8172)26-41-59 KpacHosipck (391)204-63-61
BopoHex (473)204-51-73 Kypck (4712)77-13-04
EkaTepuHGypr (343)384-55-89 JNiuneuk (4742)52-20-81
WBaHoBo (4932)77-34-06 Kuprusua (996)312-96-26-47

WxeBck (3412)26-03-58
UpkyTck (395)279-98-46
KasaHb (843)206-01-48
(3852)73-04-60 Kanununrpap (4012)72-03-81

(4722)40-23-64 Kanyra (4842)92-23-67

KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KpacHopap (861)203-40-90

Marnutoropck (3519)55-03-13 Mepmb (342)205-81-47 Cypryt (3462)77-98-35
MockBa (495)268-04-70 PocTtoB-Ha-[loHy (863)308-18-15 TBepb (4822)63-31-35
MypmaHck (8152)59-64-93 Pasanb (4912)46-61-64 Tomck (3822)98-41-53
HabepexHble YenHbl (8552)20-53-41 Camapa (846)206-03-16 Tyna (4872)74-02-29
HwxHuin Hoeropop (831)429-08-12 Cankr-lMeTepbypr (812)309-46-40 TomeHb (3452)66-21-18
HoBoky3Heuk (3843)20-46-81 CapatoB (845)249-38-78 YnbaAHOBCK (8422)24-23-59
HoBocubupck (383)227-86-73 CeBactononb (8692)22-31-93 Ydba (347)229-48-12
Omck  (3812)21-46-40 Cumdpepononb (3652)67-13-56 XabapoBck (4212)92-98-04
Open (4862)44-53-42 CmoneHck (4812)29-41-54 YenabuHck (351)202-03-61
OpeHbypr (3532)37-68-04 Coum (862)225-72-31 YepenoBey (8202)49-02-64
Mensa (8412)22-31-16 CraBpononbk (8652)20-65-13 ApocnaBnb (4852)69-52-93
Kasaxcran (772)734-952-31 TapxukncTaH (992)427-82-92-69
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ASC-4E
WITH OPTIONAL STATIONARY OVEN STAND
AND PAN RACK WITH SHELVES - 5003489

ASC-4E

THE PLATINUM SERIES
ELECTRIC CONVECTION OVEN

*Superior baking and roasting capability.

* A dependent 60/40 door system includes solid stainless steel
doors and a double pane thermal window door to view the
lighted oven interior.

*Both doors open beyond a 120-degree angle for easier loading;
include a spring-loaded roller assembly to provide a positive,
pressure-lock seal; and a heavy-duty door hinging system.

*Solid welded construction with stainless steel front, top, left
and right sides. Rear enclosure panel is made with corrosion
resistant coated steel.

°Removable oven baffle provides easy cleaning.

*Heavy-duty 3/4 hp, two-speed motor provides a fan speed for
high volume production or delicate baking.

°Easy to clean porcelain enamel oven interior is standard.
*10kW element.

°Durable, low maintenance stainless steel door gaskets.

The Platinum Series electric convection oven features solid welded construction and an angle iron frame. The oven

interior is constructed of porcelain enamel with coved corners, and a heavy duty, 14 gauge bottom liner. It is supplied
with six (6) chrome plated wire shelves with 2 removable side racks and 12 shelf positions spaced at 1-3/4" (43mm). The
oven is furnished with two interior lights, a 10,000 watt heating element and a heavy duty, 3/4 hp, two-speed fan motor.
Control includes a 100°F to 500°F (38°C to 260°C) thermostat and a 60 minute count-down timer. The control features a
oven cool-down function, oven-ready indicator light, and produces an audible signal when time has expired. The oven is

supplied with 25" (635mm) legs with bullet feet.

[] ASC-4E - Manual control, porcelain enamel interior

[] ASC-4Ee - Electronic control with food probe, porcelain enamel interior

P FACTORY INSTALLED OPTIONS
C(GIDUS ¢ Electrical Choices ¢ Interior Panel Choices * Leg Choices
H0m73 [J 208V, 1 Phase [J Porcelain, standard [J 25" (635mm) Bullet Feet, standard [5003784]
[1240V, 1 Phase ] Stainless Steel, optional [J 25" (635mm) Seismic Feet, optional [5003785]
[J208V, 3 Phase [ 6" (152mm) Seismic Feet, optional [5003795]
[1240V, 3 Phase e Door Choices 16" (152mm) Bullet Feet, optional [5003794]

1440V, 3 Phase
1480V, 3 Phase
1220V, 1 Phase

[J Window, standard
L] Solid, optional
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mailto:ama@nt-rt.ru

ASC-4E

ELECTRIC CONVECTION OVEN

DIMENSIONS (1 x w x D)
8" (203mm) 3-5/32" (80,1mm)
CAVITY ELECTRICAL EXTERIOR: 57-1/2" x 38" x 44-1/2" (1461mm x 965mm x 1130mm)
VENT —>| |« INLET —>| |«
T E INTERIOR: 24" x 29-1/8" x 25" (610mm x 740mm x 635mm)
— =
B T ' ’gm ELECTRICAL
= § g c% % VOLTAGE PHASE CYCLE/HZ AWG AMPS kW
£ = @ K é 208 1 60 6 50.0 10.4
8 & = = 240 1 60 6 433 10.4
=g f,\'; 52 208 3 60 8 28.8 10.4
G - <
© Q & O 240 3 60 8 25.0 10.4
3 i _ x 440-480 3 60 12 13.6 10.4
% e 220 1 50 6 40.0 8.7
U }290 O\ o NO CORD AND PLUG
123° . S %
N7 e 29" (737mm) __ MINIMUM CLEARANCE REQUIREMENTS
CAVITY WIDTH
SIDES, LEFT AND RIGHT | 2" (51mm)
f«———38" (965mm) ———>{ BACK SIDE | 0" (0mm)
T FROM GREASE PRODUCING EQUIPMENT | 6" (152mm)
g RECOMMENDED SERIVICE ACCESS RIGHT SIDE | 20" (508mm)
I
©
N c INSTALLATION REQUIREMENTS
g g e This appliance must be installed level and must not be installed in any
o : area where it may be affected by steam, grease, dripping water, high
g i ™ temperatures, or any other severely adverse conditions.
N = = — — — — — — i * Mobile appliances must be secured to the building structure by means
< T ¢ of a restraining device (NOT FACTORY SUPPLIED).
5 t E e Hood installation is recommended (CHECK LOCAL CODES).
& E &z
)y (5 e ; PRODUCT\PAN CAPACITY
N N
e |b J < %E) 72 1b (33 kg) maximum e 45 qts (43 liters)
}—
33.5/16" (846mm) (L_llﬁ Twelve (12): 18" x 26" x 1" full-size sheet pans
- 6 chrome plated wire shelves with 2 removable side racks
and 12 shelf positions spaced at 1-3/4" (43mm)

WEIGHT
NET: 393 1b (178kg)

sHir: 535 1b (243 kg)

CRATED DIMENSIONS: 53" L x 45" W x 49" H
(1346mm x 1143mm x 1245mm)

MINIMUM ENTRY CLEARANCE: 31-1/2" (800mm) UNCRATED, WITHOUT LEGS

ACCESSORIES

[J REAR ENCLOSURE PANEL, staiNLEss STEEL 5005876

STAND, STAINLESS STEEL
[J Mobile, with Cooling Racks & Casters, 38" H (965mm) 5003786

[J SHELF, OVEN RACK
INTERCHANGEABLE WITH COOLING RACK

SH-26795

[J Stationary, with Cooling Racks & Bullet Feet

STACKING HARDWARE

L] Stationary, with Cooling Racks & Seismic Feet

5003489

5003787

SEE INDIVIDUAL STACKING COMBINATION SPECIFICATION SHEETS

34-1/4" (870mm) min. ® 35-1/2" (902mm) max. H (FEET ARE ADJUSTABLE)

ApxaHrenbck (8182)63-90-72
Actana (7172)727-132
AcTpaxaHb (8512)99-46-04

WxeBck (3412)26-03-58
WUpkyTck (395)279-98-46
KasaHb (843)206-01-48

Mepmb (342)205-81-47
PocToB-Ha-loHy (863)308-18-15
PsasaHb (4912)46-61-64

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck  (8152)59-64-93

BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BpsaHck (4832)59-03-52
BnapuBocTok (423)249-28-31
Bonrorpap (844)278-03-48
Bonoraa (8172)26-41-59
BopoHex (473)204-51-73
ExaTepuHOypr (343)384-55-89
WUBaHoBO (4932)77-34-06

Kanununrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KpacHopap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
INvuneuk (4742)52-20-81
Kuprusua (996)312-96-26-47

HaGepexHble YenHbl (8552)20-53-41
HwxHuin Hosropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
HoBocubupck (383)227-86-73
Omck  (3812)21-46-40

Open (4862)44-53-42

OpeH6ypr (3532)37-68-04

MeH3a (8412)22-31-16

Kasaxcran (772)734-952-31

Camapa (846)206-03-16
CaHkT-MeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBactononb (8692)22-31-93
Cumdpeponone (3652)67-13-56
CmoneHck (4812)29-41-54
Coumn (862)225-72-31
CraBpononb (8652)20-65-13
TapxukucTtan (992)427-82-92-69
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Cypryt (3462)77-98-35
Teepb (4822)63-31-35
Tomck (3822)98-41-53
Tyna (4872)74-02-29
TiomeHb (3452)66-21-18
YnesHoBCK (8422)24-23-59
Yepa (347)229-48-12
Xabaposck (4212)92-98-04
YenabuHck (351)202-03-61
Yepenosel (8202)49-02-64
ApocnaBnb (4852)69-52-93
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