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Electric ovens with Analog or Digital controls. 
4 levels with several types of capacity:  460x340, 2/3 GN, 600x400, 1/1 GN + 600x400 (Omnia). 

Mod. SN-CA-304ES

INFORMATION

Mod. SN-UA-604ES

CONVECTION WITH
VENTILATION 

CONVECTION WITH
HUMIDIFICATION
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Gasket: easy to remove door gasket made of 
silicone rubber for professional use

Control panels: possibility to choose between 
Analog and Digital controls

Fans: stainless steel fan

Door with double glass

Grill: available both on Analog and Digital 
versions

Cooking modes:
• convection with ventilation
• convection with humidification
• convection with steam
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HIGHLIGHTS

Roasting, baking, grilling, combi-steaming, with simple analog controls or storing your 
own precious recipes in an easy digital control board. 

All this in a sturdy oven to get anything you need to cook for your snack bar or small 
cuisine, done with the best results!

Digital control panel with 99 
programs, four phases and 
direct steam regulation to 
set in 6 positions.

All models with steam 
regulation (S) have 
cooking chamber in 
stainless steel AISI 304.

All models with steam 
regulation (S) have one 
motorfan, with autoreverse 
function.  

Mod. SN-SP-604E

PIZZA, BAKERY, PASTRY AND STEAMING...
NOW IT’S EASY!
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PROGRAMMABLE CONTROL PANEL

Increase value buttonTemperature display

Temperature selection Program phases

Automatic programs Start/stop

ON/OFF button Chamber light

Time selection Reduce value button

Time display

Models SN-CP

Increase value buttonTemperature display

Temperature selection Grill selection

Automatic programs Start/stop

ON/OFF button Steam selection

Time selection Reduce value button

Time display

Models SN-UP-___S

Steam selection

Increase value buttonTemperature display

Temperature selection Program phases

Automatic programs Start/stop

ON/OFF button

Time selection Reduce value button

Time display

Models SN-UP
Models SN-SP
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Snack
Power supply Capacity Dimensions [mm] Cooking mode Control panel Power [kW] Voltage Hz Model

E
L

E
C

T
R

IC

  
         

04 x 460 x 340 mm
Pitch: 70 mm

587

655
(S: 705)

570

C
CONVECTION WITH

VENTILATION 

A Analog

2,7 230V 1N 50/60 SN-CA-404E

3,2 230V 1N 50/60 SN-CA-404EW W Powered

3,6 230V 1N 50/60 SN-CA-404EWS WS Powered + grill

U
CONVECTION WITH
HUMIDIFICATION

A Analog

2,7 230V 1N 50/60 SN-UA-404E

3,2 230V 1N 50/60 SN-UA-404EW W Powered

3,6 230V 1N 50/60 SN-UA-404EWS WS Powered + grill

P Programmable
3,2 230V 1N 50/60 SN-UP-404EW W Powered

3,6 230V 1N 50/60 SN-UP-404EWS WS Powered + grill

S
CONVECTION
WITH STEAM

A Analog 3,3 230V 1N 50/60 SN-SA-404E

P Programmable 3,3 230V 1N 50/60 SN-SP-404E

     

04 x 2/3 GN
Pitch: 70 mm

587

655
(S: 705)

570

C
CONVECTION WITH

VENTILATION 

A Analog

2,7 230V 1N 50/60 SN-CA-304E

3,2 230V 1N 50/60 SN-CA-304EW W Powered

3,6 230V 1N 50/60 SN-CA-304EWS WS Powered + grill

U
CONVECTION WITH
HUMIDIFICATION

A Analog

2,7 230V 1N 50/60 SN-UA-304E

3,2 230V 1N 50/60 SN-UA-304EW W Powered

3,6 230V 1N 50/60 SN-UA-304EWS WS Powered + grill

P Programmable
3,2 230V 1N 50/60 SN-UP-304EW W Powered

3,6 230V 1N 50/60 SN-UP-304EWS WS Powered + grill

S
CONVECTION
WITH STEAM

A Analog 3,3 230V 1N 50/60 SN-SA-304E

P Programmable 3,3 230V 1N 50/60 SN-SP-304E

     

04 x 600 x 400 mm
Pitch: 70 mm

     

04 x 600 x 400 mm + 
04 x 1/1 GN

Pitch: 70 mm

725

789
(U: 714)

605

C
CONVECTION WITH

VENTILATION 

A Analog 5.8 400V 3N 50/60 SN-CA-604E

P Programmable 5,8 400V 3N 50/60 SN-CP-604E

U
CONVECTION WITH
HUMIDIFICATION

A Analog

3,2 230V 1N 50/60 SN-UA-604E

3,2 230V 1N 50/60 SN-UA-004E

3,6 230V 1N 50/60 SN-UA-604ES S Grill

3,6 230V 1N 50/60 SN-UA-004ES S Grill

4,9 400V 3N 50/60 SN-UA-604EW W Powered

4,9 400V 3N 50/60 SN-UA-004EW W Powered

P Programmable

3,2 230V 1N 50/60 SN-UP-604E

3,2 230V 1N 50/60 SN-UP-004E

3,6 230V 1N 50/60 SN-UP-604ES S Grill

3,6 230V 1N 50/60 SN-UP-004ES S Grill

4,9 400V 3N 50/60 SN-UP-604EW W Powered

4,9 400V 3N 50/60 SN-UP-004EW W Powered

S
CONVECTION
WITH STEAM

A Analog
5,8 400V 3N 50/60 SN-SA-604E

5,8 400V 3N 50/60 SN-SA-004E

P Programmable
5,8 400V 3N 50/60 SN-SP-604E

5,8 400V 3N 50/60 SN-SP-004E
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TRAYS AND 
GRIDS

Contoured enameled tray Non-stick grid

Spare ribs grid Eggs tray

Baguette tray GN

Potato baking tray

Aluminium Silverstone tray

Chicken spike

Perforated bread baking trayFrying basket
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