E S TO Gas Conveyor Oven
CG 3632

32" (81cm) conveyor belt.

Stainless Steel Construction.

Front mount controls for easy view and access.
Electronic temperature control with digital read-out.
Variable digital speed control on conveyor belt.
Cook time from 1 - 20 minutes.

Reversable conveyor belt direction.

Thermally insulated for energy efficiency.

L I B A T

Efficient power Gas Burner

High velocity precision targeted air flow distribution
panels for consistant repeatable baking results.
Stackable (up to 2 units high).

Removable front panel, crumb tray, top and bottom
air flow distribution panels for easy cleaning.

Legs with locking casters (17", 23" or 29" available) Removable panels for easy cleaning
"U.S." Patent # 6,192,877 B1

Ideal for a variety of cooking applications including pizza,
seafood, omelettes and other egg dishes, pre-cooked meats,
cookies, bakery products, pita breads, heating plated
Mexican food and hot submarine sandwiches.
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CG 36 32 Conforms to: ANSI Std. 783.11 Conforms to:
Conforms to: CGA Std. 1.8 Std. NSF-4
Gas connection:
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Approximate production per hour / per section / bake time in minutes (3632)
Pan diameter | 5 min 6 min |645min| 7min | 7.5 min | 8 min 9 min
6" (15 cm) 382 318 293 270 252 236 209
8" (20 cm) 214 178 164 151 141 132 116
10" (25 cm) 136 113 104 95 89 83 73
12" (30 cm) 95 78 71 65 61 57 50
14" (35 cm) 69 55 51 47 44 41 36
16" (40 cm) 52 42 38 35 33 30 27
Cooking Chamber 36" (91.4 cm) long X 32" (81 cm) deep
Model B.T.U. Exterior dimensions| Length of belt Voltages Ship wt..
CG 3632 120,000 1873%:';1& iig;zm 18;2::7:_ « Sfcna zog/oyzli)gl if.s(ggﬁlsgs) ?g% lli);

Propane or Natural gas, also available in 50 or 60 cycles
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