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LEEGO

eego Convection Ovenis based on the principle of
I_ circulating heat energy by using fan motor. It
operates at a lower temperature than a standard oven
and cook the food faster; which achieve the result of

energy saving. The fan ensures even temperature
distribute top to bottom, hence, food can bake more

\ 1. Automatic (Time) or manual
- (Temperature) mode available

7. Removable pan holder for esy 2. 3-level builtin S/S trays for mass
cleaning production (400x350mm)

Model Dimension (mm) Voltage Loading
(kW)

RN-2013C 220V/SPN 2

All specifications are subjected to change without prior notice
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£ YPT Infernational Ld.
m@]@ Management Office & Showroom:

1/F., New City Centre, 2 Lei Yue Mun Rd.,
Kwun Tong, Kin., Hong Kong

Tel :(852) 2723 2168 Fax : (852) 2739 7576
Website : http://www.ypt.com.hk

e-mail : ypt@techwin.com.hk

Other Features

I Manual thermostat adjustable from 50-
250°C

I Stable operational temperature (+5 C)

[ Largeinsulated glass door for easy
observation

7 Coved corner interior for hygienic concern

I Special designed door hinge and durable
gasket to prevent heat leakage

Net Weight Gross Weight
(kg) (kg)

30 40
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