Guide to (Zempacta Deck Oven dimensions
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6 decks 5 decks 4 decks 3 decks 2 decks
illustrated with prover base illustrated with racked base as standard on 2
(racked base as standard on 2 and 3 deck models. Prover base also available
and 3 deck models)
* All oven models are illustrated with 8” (high crown) doors.
Width/Depth
Optional steam system
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2990 (117 1/2") 2270 (89 1/2") 1800 (71") 1330 (52 3/8") 895 (35 1/4) 1200 (47 1/4")
5 x (30”x18”) trays wide 4 x (30"x18”) trays wide 3 x (30”x18”) trays wide 2 X (307x18”) 1 x (307x18”) tray wide

(Heights for this oven have to be confirmed)

trays wide

portrait and landscape

Please note: allow extra space if opting for Water Drop or Ultra Steam Spray, as illustrated on the above diagrams

Compacta Single Depth Data Sheet




