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Riehle

The ITES is ideal for convenience stores, snack-shops,
hotels, restaurants, satellte-bakery-shops and kiosks.
ideal for deep frozen pretzel, baguettes, ciabatta,
pizza and much more snacks.

EQUIPMENT BENEFIT

= Conventional oven and newest infrared techno- m Speeds up your workflow up to 70% by using infra-
logy in one red technology
m Touch screen control, 50 individual programs = Additional to the conventional heat from outside to

m Stainless steel construction inside the infrared-waves are baking form inside out

= Reduced baking loss of humidity=higher sales weight
of product and longer freshness

= German designed and built

m NST/UL certified for USA and Canada
= enormous reduction of reaction time to the custo-

mer

OPTIONS
m Salter - complete automatic production from Best baking results in the Eﬂm
freezer to table End =z

shortest time thanks to WP Richlc
infrared technology. m

TECHNICAL DETAILS ITES 30/30 ITES 60/40 ITES 60/40 incl. salter

Length 472" 58.9" 58.9"

Width 21.3" 33.1” 33.1”

Height with salter - - 28.1"

Height without salter 24.0" 24.0" -

Weight approx. 210 Ib approx. 374 1b approx. 385 Ib

Voltage 1-ph 1x208-240 V/60 Hz Ground 1x208-240 V/60 Hz Ground 1x208-240 V/60 Hz Ground
3-ph 3x208-240 V/60 Hz Ground 3x208-240 V/60 Hz Ground 3x208-240 V/60 Hz Ground

max. connec-  1-ph 3.4-4.5KkW/16.318.8 A 7.2-9.5 kW/34.0-39.6 A 7.2-9.5 kW/34.0-39.6 A

ted load 3-ph 3.4-4.5 kW/14.0-15.5 A 7.2-9.5 kW/29.2-32.0 A 7.2-9.5 kW/29.2-32.0 A

Standard belt wire mesh, non-stick wire mesh, non-stick wire mesh, non-stick

Automatic salter - - 1.3 gal

Max. product height 3.1" 3.17 3.1"
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