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New design / Quality of proven cooking / Low
consumption / easy maintenance.

The LABE family of ovens has always been
characterized by a proven quality and for
responding completely satisfactorily in the most
diverse scenarios.
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GREAT COOKING QUALITY

The two perfectly sized turbines and the high quality
moisture system (DIRECT HUMIDITY) result in a perfectly
cooked product. Thus highlighting its great regularity of
cooking and the appearance of the final product.

LOW MAINTENANCE

Designed and manufactured to last. The selection of high
quality components allows you to have a furnace with
minimum maintenance times, allowing you to make your
business even more profitable.

LOW CONSUMPTION

The use of high density insulating blanket to insulate
the entire cooking chamber allows to obtain a furnace
with high energy efficiency. In addition to the use of a
low emissive glass (LOW-E) in the door, an efficient and
totally safe oven is achieved.

EASY CLEANING
Two movements are those that are needed to perfectly
clean the chamber and the oven door labe. The new
E-CLEANING system allows to keep the oven in an
unbeatable state.




WELCOME TO THE
-RA OF TECHNOLOGY.

LOW-E DIRECT HUMIDITY
Use of low thermal emission crystals and double glazing for a great High quality moisture generation system.
thermal bridge break.

FAN MOBILITY LOW REPAIR
Improved air flow to obtain a spectacular cooking result. Easy access system and component repair.
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TECHNISCHE EIGENSCHAFTEN
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STEUERUNGEN

QORIES
ZUBEHOR

TRAY SUPPORT
Support on which the oven can be
placed and allows the storage of trays.

HOOD CONDENSER

Hood with steam condenser that allows to locate
the oven in those places without chimney of smoke
evacuation.
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LT-4 PL

STOVE

Accessory that allows to obtain a
perfectly regulated temperature, obtaining
a high quality product fermentation.

TRAYS

Indispensable in any hot spot. A complete
range of trays provided by the Labe oven
with great cooking possibilities. From
pre-cooked pastries to baguette through
macarons and other delicate products.
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We reserve the right to change the design or measurements / Anderungen von Design bzw. MaBen vorbehalten.
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