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PROJECT NAME:

LOCATION:

ITEM#:

MODEL:

QTY:

Gas Convection Ovens

Features:
Double-Pane Thermal Glass Windows 
preserve heat

Each oven includes 3 Oven Racks with 
11 Pan Slides

Temperature Range from 150-500° F

Automatic Ignition System

Interior Light with easy-to-use On/O� 
Rocker Switch

1/2HP 2-Speed Fan Motor

60-Minute Timer

120V, NEMA 5-15 Plug with 6’ Cord

3/4” NPT Gas Connection

10-Position Guide Rack accepts full-size 
sheet pans

1-Year Warranty

Specifications:

Item#
29Y-048-NAT
29Y-048-LP
29Y-049
29Y-050
29Y-051
29Y-052

Racks
3
3
6
6

Gas Type
NAT
LP

NAT
LP

(W)
41”
41”
41”
41”
5” Caster Kit (2 Fixed Casters + 2 Swivel Casters)
Stacking Kit with Casters

(D)
39”
39”

43.5”
43.5”

(H)
57”
57”
68”
68”

Weight
464 lbs
464 lbs
975 lbs
975 lbs

BTU/Oven
54,000
54,000
108,000
108,000

Interior Dimensions
28.25” x 21.5” x 20”
28.25” x 21.5” x 20”

(2) 28.25” x 21.5” x 20”
(2) 28.25” x 21.5” x 20”

29Y-048

29Y-049
29Y-050

24” legs 

5” Casters 


