Panasonic

PROFESSIONAL SPEED CONVECTION OVEN

GNVERTER

Key Features

PROFESSIONAL SPEED CONVECTION OVEN

NE-SCV3
EXTERNAL DIMENSIONS CAVITY DIMENSIONS
W474 x D565 x H412mm W270 x D330 x H110mm
1050W MICROWAVE AS— WEIGHT
1465W CONVECTION OVEN | , 38.1kg
1915W GRILL

COMMERCIAL WARRANTY: 2 Year On-site

Technical Specifications

Inverter Technology

Their distribution is designed specifically to
adapt to the interior of the device and allow
the temperature in the food to increase
consistently. Therefore, even delicate foods
can be heated for longer periods under higher
microwave power, saving time

Fast and Efficient

Profit from higher customer satisfaction
thanks to shorter waiting times. Utilising 3
technologies to create the optimum
environment for consistent, fast and efficient
food service

Rapid USB Transfer

Feel free to store your recipes on a USB stick
and then simply transfer them to the SCV3 via
the USB PORT. The oven can hold up to 100
recipes.

Energy Saving

Saves up to 5.5% on energy consumption
(Results based on instant readings of
power consumption from Panasonic
internal tests. {UK, February 2025})

Culinary Variation

Offer your customers any number of dishes,
snacks or sweets. With the different cooking
methods and combination cooking, you can
opt to serve a multitude of dishes: from
breakfast delights through toasted
sandwiches and hot pies

Ventless cooking operation
with the built-in catalytic convertor

Compact Design and Stackable

Thanks to its compact design, the unit is
stackable - saving you a valuable space in
your kitchen.

Power Source

Required Power

230-240V, 50Hz Single Phase 16amp

15.8A 3800W

Combination Cooking

Combination microwave with grill,
hot air, grill convection

Hot air 1465W
(180 °C— 280 °C)
duartz esin High - 1915W Low - 1150W

(with 100% Fan Speed Control)

Preheat Adjustment Range

150 ° (Standby Preheat),
180 °C, 250 °C (intervals of 10 °C)

Memory Capacity

10to 1,000

Door Opening

Drop down counter style door

No. of Magnetrons

Accessory Supplied

Hand Paddle, Ceramic Base Plate, Teflon Mat
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