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Our unique jet propulsion system blows
hot air from both above and below to
cook food uniformly, evenly, and quickly.

We offer a range of models tailored to various uses,
from restaurants seeking perfect degrees of doneness,
to food processing plants that need to cook large
quantities quickly and uniformly.

Energy-Saving Series

Circulates gas efficiently, reducing gas cansumption by around 25%".
*Compacnd b6 ot Bmiiing modoll
@ Conveyor width: 457 mm model and 812 mm model
* One-Level Model & Two-Level Model
(both single conveyor/twin Conveyors)
» Steam Model
One-Level Madel & Two-Level Model
(both single conveyar/twin conveyars)
@ For Pizzas, Conveyor width: 457 mm model and 812 mm model

- One-Level Model & Two-Level Model (both single conveyar)

Compact Series

Compact size to streamline cooking in small establishments.

@ Conveyor width: 456 mm model
- One-Level Modgel (single conveyor/twin conveyors)
* Low Radiation Model (single conveyor)

M @ Conveyor width: 456 mm model
 One-Level Model (single conveyor/twin conveyors)

Standard Series

Used extensively in medium-sized establishments and central kitchens.

@ Conveyor width: 457 mm model and 812 mm model
- One-Level Model & Two-Level Model
{both single conveyor/twin conveyars)
» Steam Model

One-Level Model & Two-Level Model
{both single conveyor/twin conveyors)

E!ﬁ&tﬂc @ Conveyor width: 457 mm model
- One-Layel Model (single conveyor/twin conveyors)

Jet Oven for Pizzas —

Designed with optimal jet locations and airflow for baking pizzas. -

@ Conveyor width: 458 mm model and 812 mm model

- One-Level Model & Two-Level Model
{both single conveyor/twin conveyars)

Long Series
Maodule configuration ideal for large-scale facilities such as _ . |- K M——_‘—]—: 3 i

food processing plants and school lunch services.

@ Net conveyor width: 700 mm model

- One, two, and three modules (all single conveyor)
@ Bar conveyor width: 690 mm model

- One, two, and three modules (all single conveyor)




Grilled to perfection

e

Jet-propelled heat achieves quick, ideal cooking results

QOur unigue jet-propelled heat is blown from both above and below.

The hot air envelops and grills the food while preserving the flavor and deliciousness of the ingredients.
The temperature can be adjusted in 1C increments. Cooking time and airflow can also be configured to
attain the ideal doneness. Additionally, the Jet Oven reheats and reuses air that was used to heat food,
enabling high thermal eficiency and energy savings.
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Steam models are also available

Steam models (model names ending in °5") are equipped with steam nozzles. By connecting
to an external steam generator, food can be cooked with steam-infused hot air. The volume
ol steam can be adjusted to three ditferent levels to achieve a humidification amount suitable
for each menu item, The finish will be fluffy and moist. Sieam unit J
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(Miodels do not come with the steam-generating function built in, A separate stéam generator is required,)

Cook efficiently uninterruptedly

Conveyors automate the grilling process,
enabling efficient, continuous, high-volume cooking

As conveyors grill food as it moves, the finish is even and uniform.

The conveyor speed can be adjusted in one-second increments. Once food is placed on a conveyor,

the grilling process proceeds automatically. Even facilities that cook large guantities,

such as school lunch services and food processing plants, can cook continuously and achieve reliable results.
Conveyor widths of 457 mm and 812 mm* are available.

Users may choose a conveyor width based on the size of their food and cooking volume.

"Moate nole thal comadyor wedth vanes by maodsl

Twin conveyors allowing for two separate uses

The twin conveyor model can prepare an even broader range of menu
items in the space of a single oven. By splitting the conveyor into two with
their own cooking times, two different items can be cooked simultaneously
at the same temperature.

Additionally, the conveyor directions can be reversed, allowing food to be
loaded from either side (excluding the Jet Oven for Pizzas and the Long Series),

The Long Series offers two types of conveyors

Designed for high-volume cooking, the Long Series offers a net conveyor
for placing food directly on the conveyor and a bar conveyor suited for
oven pans and flat grids. Users can choose according to their needs.

Net conveyor Bar conveyor



—asy O operate

Set temperature

Cooking time
{conveyor speed)
F: Front conveyo!
B: Back conveyor
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Steam level
(steam madel anty)

Energy-saving mode
optional) | .

| Chamber temperature

— Heating On/Of

— Conveyor On/OR

= B

- Blower level

Easy operation with a user-friendly

touch-screen panel

Menu Save/Relrieve

All operations from ignition to cooking can be done simply from the control panel.
Operations can be set easily by following the instructions on the simple touch-screen panel.

Fine-tuned control of temperature and cooking time

The oven temperature can be set in 1C increments up to 2 maximum of 350°C.
Temperature precision is maintained to within £1C by a microcomputer.
Cooking time can also be set in one-second increments.

As an optional feature, the oven can be linked with an external computer,

Airflow adjustable to meet ingredient requirements

The speed of jet-propelled airflow can be adjusted to three levels. allowing for
jet-propelled heat to reach food at the aptimal airflow.

Cooking memory enhances work efficiency

The Jet Ovens have a built-in cooking memaory that can store cooking settings
in advance for up to 20 menu items. By entering an item number, anyone can
cook the item reliably.

This Teature reduces selup time and improves workliow efiiciency.

[ optional ]
Energy-saving operation with the "ECO” button
By turning on the optional energy-saving mode, the oven can reduce blower

tevel and chamber temperature and stop the conveyor during idling Or COOKINg
interruptions, minimizing wasteful energy consumption.

Temperature setting
{1'C increments)

Time setting

{1 second increments)

Button for switching to
energy-saving mode

High efficiency with heat circulation

Cook quickly and reduce energy costs

The Jet Oven heats food two to four times faster and cooks quickly compared to
traditional infrared conveyor ovens. Additionally, as heat is circulated and reused in the chamber,
the oven offers high thermal efficiency, minimizing energy consumption and reducing operating costs.

Fast heating speed

The Jet Oven quickly translers heat with jets of hot air blowing
away the cold air layer (boundary layer) on the surface of the food.
As hot air envelops tood tor unitorm, stable heating, the oven
minimizes cooking errors and food waste and enhances yield.

Reduced energy costs

The Jet Oven increases thermal efficiency by improving hot air
circulation and sealing, and minimizes energy consumption.
Compared to infrared conveyor ovens, it achieves savings ol
500,000 yen or more in gas costs annually. (Japan case)

Savings of 5001000 yen

or more in gas costs annually (Japa

® Compared with infrared conveyor oven®™
[ grilling soit scallops at a seafood processing plant |

{Japan case) curlﬂafaﬁﬂuen Jet oven+
Heating time 25 min g 0 sec
Hours of opetation per day & hrs 5

Gas consumption per day 252 kg p
Cost of gas per month*? 60,480 yen 20,016 yer
Cost of gas per year 731,000 yen 220,000 yen
* 10 Ohue alemite; Lomas Sy vl y Sepending & the dosinsl Sonenet

* 3 FEI0ASD wed. X GO OO Calbutaing . 1D wiauiice Llapan ik

@ Comparison of the Jet Oven and infrared conveyor oven

Infrared conveyor oven

Jet Oven
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® The cold air boundary layer
around the food slows down
heat fransfer,

® When there is distance
between the heat source
and the food, inlrared heat
has a small effect.

—d
.

» Multiple burners must be
burning continuously to heat
the food.

e Jets of hot air blow away the
boundary layer and heat the
food directly.

o The heating speed is two [o
four times faster than that of
infrared CONVEYOr ovens.

& Hot air is circulated and
reused for inCreased enargy
efficiency.



Energy-Saving Series

Gas Model

Conveyor width: 812 mm
Two-Level Modal
FGJOBSWDZ

The Energy-Saving Series reduces gas consumption by
about 25%*and achieves an even, high-quality finish.

This series features improved hot air circulation in the chamber.

By further enhancing sealing, it has reduced gas
consumption by around 25%"

This excellent thermal efficiency enables an even,
high-quality finish.

*Compared 10 our exdsting mbdels (Me-ioad operation)

Steam function enhances cooking quality

The volume of steam can be adjusted to three different levels
according to the menu items. Food, such as rolled omelet, will
have a liully, moist finish.

Two types of conveyor widths,
457 mm and 812 mm, are available

Choose from two conveyor widths, 457 mm and 812 mm,
based on the ingredients and cooking volume.

A twin conveyor model that has a conveyor split inte two and
can adjust their cooking times is also avallable.

Entire interior is washable with water

Access doors for cleaning are located on the rear of the oven.
Parts such as the finger nozzles can be removed without using
tools, The chamber' s liring section is made of corrosion-resistant
materials and has isolated waterproof protection, making it
possible to wash the chamber with water.

Pressurized hot air
Jots of hot 3 are blown
ot the lood.

Alr used to heat food
Cooind a8 is reheated,
repressuned, and regsed
in the jo4 propulsion system.

Designed with kitchen work
safety in mind

The front door is designed to lower the surface temperature,
which contributes to improving the working environment,
including preventing the oven from overheating and the kitchen
from becoming hot.

Additionally, by attaching a cover to the front of the conveyor,
users can prevent entanglement and carry out their work
salely.

Heat-resictant I
Trasil Oonr

Salety protective
Cougr
Extraction window (optional)

A window can be installed on the front panel to place or
remove food during grilling and to check the doneness.

Energy-Saving Series [ Conveyor width: 457 mm/812 mm ]
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[ Gas Model ] Conveyor width 457 mm
| External Dimensicns (men) Conveyor (mm) ToalPose Mﬂmmi WT:G“M“TEH o | Dra | Product
‘ml' Widith mg :::E .lm“ 1 cm_' Em. Pl
= ; e Length | iw | kestm | kW | kg '53
_One-Level Model - .
FGIOBEZ 1950 | 1025 | 1.204 457 920 0.250 A5 | 208 18000 | 209 1.50 204 254, 280 L ]
FGIOBSTZ 18950 | 1.025 1.204 | 2312 920 0250 35 | 209 18,000 | 209 1.50 204 258 280 &
Two-Level Model
FGIOBEDE 1950 | 1025 1.554 457 920 0.500 7.0 41,8 | 36000 | 418 300 | 20Ax2 | 25Ax3 550 I L
FGICBSDTZ 1,850 1,025 1.5596 | 221x4 920 0500 2.0 418 | 36,000 41.8 3.00 J0Ax2 | 25Ax2 550 L]

"Power source: 1P 100V Conveyor opaning height: 90 mm (standand)  Range of conveyor speed sattings: 2-30 minutes . Rangs of cooking tamperatiune sattings: 140-3501C
[ Gas Model Stearm Model ] Conveyor width 457 mm

Extornal Dimensions (mm) | Comveyor (mm) mm%ﬁ n:m;mmwﬁ = ol =
'I ereer
Length | Depth | Helght | Woh | ooty | 00 G T | oW | vah “wh “
One-Level Madel
FGJOB5ZS [ 1950 | 1025 [1.204 | 457 | 920 (0250 | 35 [ 209 [18000] 209 [ 150 | 20a | 15A | a0 [ 25Aa [ 200 | ®
FGJOBSTZS | 1950 | 1.025 | 1.204 | 221x2] 920 | 0250 | 35 | 209 |18.000] 209 | 150 | 20a | 15A | 40 %A | 2% | @
Tw&lmlhhdgl .
FGJOBS02ZS 1950 | 1025 | 1.599 | 457 | 920 | 0500 | 70 | 418 |36000| 41.8 | 3.00 |20Ax2|154x2]| 40x2 | 25Ax2| S70 ®
FGIOBSDTZS | 1950 | 1,025 | 1.599 |221x4| 920 |0500 | 70 | 418 |36000] 418 | 300 [20a%2|15a%2| 40x2 | 25A%2| 570 [ ]
*Porver soorce 1P 100V (modsl names including O 1P 100V %2)  Conveyor opening haight: 90 mm (standard]  Range of comeyor speed saitings: 2-30 minutes
[ Gas Model | Comveyor width 812 mm Ranpe of cooking temperaturs seifings: 140-3500C
External Dimensions {mm) ; Total Gas
{mm) | Comveyor i mﬂ Congumption s | oranm | Prosuct "
s tongth | Depth | et | wiah | teatig | CTEER mamaual Oy O3S 6 lcomectoniComectionl V1% | (W)
: Length W kW | kealh | KW | kgm
MM" e L R S SRR s il ol TR - L ol . L i L W — M‘\_.- L T ey P e ——— — i - —
FGJOBSWZ 2.050 | 1.428 | 1.265 | 812 920 | 0300 | 4.2 349 [ 349 | 250 204 2548 s | @
FGIOBSWTZ | 2050 | 1428 | 1.265 | 398x2 | 920 | 0300 | 42 349 | 30000 | 349 | 250 204 254 325 | @
Twa-Level Model
FGIoESWDZ | 2050 | 1428 | 1715 | 812 9z0 | 0.600 | B4 698 (60000 | 698 | 500 |20ax2 [25ax2| 635 | @
FGIOBSWDTZ | 2050 | 1428 | 1715 | 398x4 | 920 | 0500 | 84 698 | 60000 | 698 | 500 | 20Ax2? | 35Ax2 | 635 | @

Powes sooce: 1P 100V Conveywor opening height: B mm [standard)  Range of corveyor spead seftings 2-30 minyfes. Range of cocking lamperdture seftings: 140-350C
[ Gas hModel Steam Model | Conveyor width 812 mm

External Dimensions fmm) | Conveyor (mim) : Tﬂalﬁas!:uwrpﬂm Woodmim
Model TORL Wt | et LH; P G Gas | Steam | steam | Drain ":%ﬁ i)
Width Heating i Connection| Consenption | Connextion i
Lengh, 17 Cepth | Helgd Lengi | *W ﬁ nw l‘u-wn W | kg (ug/h)
One-Level Model
FGIOBSWES 2050 | 1428 | 1.265 | 812 90 | 0300 | 42 349 130000 349 | 250 1 &0 254 | 335 L
FGIOBOWTES | 2,050 | 1.428 | 1.265 FEHHgl 920 (0300 | 42 34.9 130000 349 | 250 | 204 | 154 &0 45A | 335 [ ]
Two-Level Model e - - I
FGJOBSWDZS | 2.050 | 1428 [ 1715 | 812 | 920 | 0.600 69.8 |60.000] 69.8 | 500 |20Ax2]15Ax2] 60x2 [25A=2[ 655 | @
FGIOBSWDTZS | 2,050 | 1428 | 1.715 | 398<4 | 920 | 0600 | 84 £9.8 160000 658 | 500 Miiimﬂ 60x2 | I5AX2 65!5 . »
i sources TP 100V (mods] names including O 1P 1000 23 Comaepor opening height: B) mm (standand)  Rangs of coamsyer spead z 2-30 mirudes

Moded name: TWT endicates comaeyor wadth 812 mm, "0 doubile level, TT wan consevors "5 steam model,
*Sheam models oo not come with thit steam-ganedating function buill in, A separate Steam gentrator 5 reguied.

Range of cocking temperaiure 5Hl!h'~g‘: 140-3507C



Energy-Saving Series for Pizzas Gas Model

Conveyor width: 457 mm
Cine-Lewve] Mioded

FGIOBTZ

Reduces gas consumption by about 25%*

This model features a simple configuration for baking pizzas. It is available in two conveyor widths:
457mm for baking 30 cm pizzas in a single row and 812 mm for baking in two rows.

Each width is offered in both one-and two-level models. «compared to our existing modals Me-inad aperation)

W One-Level Model B Two-Level Model

FGJOB7Z o 10 FGJOB7WDZ
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[ Gas Model ] For Pizzas, Conveyor width 457 mm
External Dimensions {mm) Conveyor (mm) My Lre Total Gas Consumplion Prochuct
Mode! | e | i, | Heatiog g&%ﬂﬂﬁ City Gas G2 |eonacion e ()]
i i Length W kW | kealm | ww | kg | !
ORIl e e e e e oo e .
_FGJOBTZ [ 1950 | 1043 [ 1204 | 457 | 920 | 0250 | 35 | 200 | 18000 | 209 | 150 | 2084 | 270 | @
TwolevelModel e _ B S e
FGJOB7DZ | 1,50 | 1,043 | 1,509 | 457 | 930 | 0500 | 7.0 | 4i8 | 36000 | 418 | 300 | 20Ax2 | 550 | @

*Powaer sources 1P 100V Conveyar opening height: 70 mm  Range of comeyor speed seitings: 2-30 minutes  Range of cooking temperature setbings: 1£0-350T
[ Gas Model ] For Pizzas, Conveyor width 812 mm

Extermnal Dimensions {mem) Comeeyor (mom) Total Py | 20T e Total Gas Consumption Prodiuct
Meidel =5 wiath | estig mwm.,ﬁ%ﬂ Chy Gas R e e ()]
£0g8 2ol Length W | keath | W | kgm |
Ont-LEnel Model
FGJOBIWE | 2050 | 1445 | 1.265 | B12 | 920 | 0300 | 42 | 349 | 20000 | 349 | 250 | 208 | 35 | @
Two-Level Madel
FGJOBZWDZ | 2050 | 1445 | 1715 | 812 | 920 | 0600 | 84 | 698 | 60000 | 698 | SO0 | 2082 | 815 | @

Power source: TR 100V Conveysr opening height 70 mm - Range o comeyor speed setlings 2-30 minuteés  Range ol cocking temperature settings: 140-3501C
Mode] names W Inticates comeyod width 812 mm, "D doubie level

Compact Series

Comeyor width: 456 mm
FGIOAD
*The stand i an optional extra,

Compact models optimal for kitchens
with limited space

These models are suitable also for restaurants and drinking establishments where space for
cooking equipment is limited. They can quickly accommodate additional food orders,
ensuring that customers are not kept waiting. Since food can be grilled simply by placing them
on the conveyor, the models enhance work efficiency in the kitchen,

An 868-mm deep, space-saving design e
[AE

Compactly designed for installation in small 517
establishments with limited kitchen space, the Jet .ﬁ',..f mm
Ovens can be placed on an under counter cooler or T -‘
workbench.
A dedicated stand is available as an optional extra.

—_— 868mm

1400mm y

Compact, yet a wide 456-mm conveyor

Despite the compact size, the conveyor is designed with a
generous width of 456 mm.,

Twin conveyar models are also available, featuring a split
el a— =il'-'-—'-1;7-'--= A _ conveyor that allows each side to have separate cooking times.
' It the cooking temperature is the same, two diflerent items can

I TIII:. . II 1
e — a7 be cooked simultaneously.

i i
I!J .
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A la carte meals can be prepared fast using
a memory that can remember settings
for up to 20 items

The Jet Ovens have a built-in cooking memary that can store
cooking settings for up to 20 items. By pre-setting cooking
instructions, customer orders can be quickly accommodated,

The Jet Oven autematically does the grilling, 50 cooking can be
done efficiently by anyone, even with a small number of people.

Excellent cleanability

The Iront panel, conveyor, and linger nozzles can be removed
without any tools. A wide opening to the interior lets you reach
deep into the oven, simplifying daily cleanming.

Reach and clean
deep inside the oven

Remove the finger
nozeles foreard

Pull the conveyor

Extraction window (optional)

A window can be installed on the [—— _
front panel to place or remove food
during grilling and to check the { [~

doneness. E : i
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Remove lood

rom the comveyor | ©

Put the mgradients

| together and mace

o thie Conveyod

The conveyor and finger nozzles can be removed easily
without using tools

Check the doneness through the window

Compact Series

M
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Conveyor width: 456 mam Low radiation rodisl
FGIOAS il Conveyor width: 456 mim
“The seandl is an OpUGAS! EXTN ! . FGIOBIO
T ' '. "The stand is a0 optional exing
B Gas Model B Gas Model: Low radiation model
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[ Gas Model ) Conveyor width 456 mm

Extemnal Dimensions (mm) | Comeyor (mm) | M L Total Gas Consumption |
Moded ‘ : | Iﬂaﬁﬂg ::Tm| Prdves | m‘ﬂ ﬂt"-ﬁaﬁ - | G'H'm Product
| [Pl sede I o T o I [
FGJOAIH 1400 | @68 5177 | 456 | B4D | 0390 | 26 | 175 | 15000 | 175 1.25 20A 180
FGIOASL | %360 | &68 517 | 456 | 460 0190 | 26 | 116 | 10000 116 | 084 | 154 | 180
FGJOASHT 1.400 | 868 517 2213 | 40 0.210 248 175 | 15.000 17.5 1.2% 204 180
FGIOASLT | 1360 | 868 517 | 221%2 | &60 0210 | 28 | 116 | 10.000 Me | oBs | 154 | 18D

Model name: T Indicales Sean ©omeyo's

[ Electric Model ] Conveyor width 456 mm

"Power source; 1P 1004 Corveyor opening height 75 mm - Range of ooieyor speed settingss 1-15 minutes
Range of cookng bemperatuse seftengss 140-350°C (FOUOASLFGIOADLT: 140-3000C)

Extesnal Dimensions (mai Converyor (mm) T Maenum Line Product

Model sk Weight
Lergih Depth Height Width Heating Length ‘ 2 ek in aﬂegaq.- State 0.51

FEIOAS 400 | 868 | 517 1 ase . 840 | 1z8 | 30 | 180
_FEJOAQT | 1400 | 868 517 | e | 840 | 12.8 | 37.0 180

Wadel names T indicates hwin conveyon

[ Gas Madel } Low radiation model, conveyor width 456 mm

"Penwer source; 3P 200Y  Comeiyor Opening heighlz 75 mm - Range of oonvéyor spred seftings 115 minutes
Range of cookmg tomporature wtings 140-3501T

e A Comer (M| vova powes | Hinamtos BT i cokiz o | 53
Model | Heating (€ LI - City Gas | LP Gas | . W
Length ki Helght Width :m‘::ﬁ'u“ i Foady Sl Connection
‘ Dept _ tength | () W | ke | kW | kgh |
FGJOB1D 14000 | 810 620 456 530 0150 2.6 1.6 | 10,000 1.6 0,830 154 200

‘Poeeed ol TF 100V Comeppdl opaning haignt: 75 mm  Rangs of (o spead soilings: 1-15 minubes  Fange ol Cooking temperatuns seflings: 140-3500C
Py Rl g O i & i f i
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Standard Series Electic Mode!

Conveyor width: 457 mm = = Conveyor width: 812 mm
Onedevel Model Two-Level Model
FGQIOAS FGIOASWD

Choose from a wide range of heat source,
conveyor type, and steam function options.

At restaurants, hotels with buffets, and central kitchens that make various prepared foods,

it is essential to cook uniformly at the level of doneness suitable for each meal and to serve quickly.
From the Standard Series’ extensive lineup, customers can choose a Jet Oven

with specifications tailored to their needs.

Ex: For hotel-level cooking volumes, Ex: For central kitchen-level cooking volumes,
the 457-mm conveyor width model the 812-mm conveyor width model

Gas Model Steam Model Gas Model Steam Model

The 457-mm conveyor width one-level model can grill The 812-mm conveyor width one-level model can grill around 1,000
around 580 raw hamburger patties in an hour, It can handle salted salmon fillets (60 g) in an hour. A twin conveyor model is also
unexpected orders with ease. An electric model is also available, ideal for cooking a wide variety of prepared foods in large
available. quantities and continuously.

Height adjustable conveyor opening
reduces oven heat loss

The conveyor inlet and outlet have shutters. Adjusting their
height to the tood being cooked can prevent heat from
escaping the oven. Additionally. by replacing the finger nozzles
that emit heated air with special finger nozzles (optional), the
conveyor opening height can be raised to cook thicker food.
(Standard finger nozzles: 80-mm opening; special inger nozzles:
120-mm opening)

Check food easily through the window

The front window can be used to check the progress and
doneness during cooking. Food can also be inserted and
removed through the window to adjust the cooking time.

Steam and bake with the steam function

Steam models (model names ending in "57) are equipped with
steam nozzles, By connecting to an external steam generator,
food can be cooked with steam-infused hot air.

The volume of steam can be adjusted to three different levels
to achieve a humidification amount suitable for each menu
itemn. The finish will be flufty and moist.

(Maodets go not come with the steam-genarating function built in. A separate
steam generalod s requlired)

Entire interior is washable with water

Access doors for cleaning are located on the rear of the oven.
Parts such as the finger nozzles can be removed without using
tools. The chamber” s firing section is made of conresion-resistant
materials and has isolated waterproof protection, making it
possible to wash the chamber with water and clean daily with
efficiency.

Washing
the chamber
with water

L E [)

Cleaning doors
on the rear ¢f
the cven

Finger nozzies
can be remcved
without any tools
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Standard Series [ Conveyor width: 457 mm ] Standard Series [ Conveyor width: 812 mm ]

Conveyor swidth; 457 mm Convéyor widthe 457 mm Conveyor width: 812 mm Conveyor width; 812 mm

Cne-Level Model ! ' — Two-Level Model One-Level Model TworLevel Model
FGIOAS FGIOASD FGIOASW FGJIOASWD
B Cne-Level Model M One-Level Model W Two-Level Model
— - FGJOAS FGJOASD St e FGJOASW e, T FGJOASWD
[t s v R\H\l fr!- . el
NN AR oy =
= b
o
I:lil—'.I
4 e | (R e i - S
1 =i T | ‘
R
| as '
=i il A
: '-u% % E—
mol-'- 1 11— t - R r)
i 1—1 T dll1e0 Lw A
Gl et A, Gt vt A B ot I s e O
[ Gas Model ) Conveyor width 457 mm [ Gas Model ) Conveyor width 812 mm
Exterrial Dimensians imm) Carveyor (mm) Magmum Lre Total Gas Consumption External Dimensions (mm} | Conveyor (mm) PP | Total Gas Consumption
o e | e [ A0 Gy s PG| ol comanen Vg | (00 wogd [T ] e | i | testns [t Gy cas PG| o comenin] Vo0 | ()
e o | e Length W[ kw | keabh | kW | kg Lengn | ® | KW | keabh | kW | kgh
One-Level Model One-Level Model - -
FGIOAS | 1950 1.000 1154 457 | 520 0.250 35 209 | 18.000 20.9 150 | 20A | 25A 280 L] FEIOASW | 2050 | 1403 1.255 81z | =920 0300 4.2 349 | 30,000 | 349 2.50 208 | 25A 35 ]
FGJOAST 1950 | 1,000 | 1394 | 221x2 | 920 | 03250 | 35 209 | 18000 | 209 | 150 | 208 | 2SA 280 e FGJOASWT | 2,050 | 1403 | 1,255 | 398=2 | 920 | 0300 | 42 349 | 30000 349 | 250 | 204 i 258 35 L]
Two-level Model Two-Level Model
FGIOASD | 1,950 1.000 1.589 a5y 520 0.500 .0 41.8 | 36000 | 418 3.00 2003 | 2EANZ 550 L ] FGICASWD | 2,050 1.403 1.705% a1z 920 0.600 8.4 69.8 | 60,000 | &9.8 5.00 20K | 25AXT 620 L]
FGJOASDT | 1950 | 1000 | 1589 | 221x4 | 920 | 0500 7.0 418 |236000 | 418 | 300 | 20ax2 | 25ax2 | ss0 ® FGICASWDT | 2050 | 1403 | 1705 | 3o8x4 | 920 | 0800 8.8 698 | 60000 698 | 500 | 20ax2 | 25Aax2 | 620 ®
*Porer Source: TP 100V (model namaos including O 1P 100V x2)  Range of conveyor speed sotlings; 2-30 minuted.  Range of cooking temperatune seftings: T40-350T Power source; 1P 100V {mode] namses including O TP 100V 3] Racge of conviyor spead soffings 2-30 minuies  Range of cooking temparatune seftings 140-3500
[ Gas Model Steam Model | Conveyor width 457 mm [ Gas Model Steam Model | Conveyor width 812 mm
External Dimensions (mm) | Conveyor (mm} Magmir Lre Total Gas Consumption External Dimensions (mm) | Conveyor (mm) me Total Gas Consumption Maximom
e T b [ L s 1P Gt Gas Drain | Froduct (i TP | et e — R Gas | Steam | steam | Orain | TTOOE (o
W [kcam | oW [ hgm | l _ L7 | Depeh | M | WO | Lo | M0 [T T Tcatm | o | g | wh | | |
OnedevelModel e — R ‘One-Level Model _, ,' _ .
FGJOASS | 1950 | 1.000 | 1194 | 457 35 | 209 [18.000] 209 | 150 | 20A 154 | 40 25A | 290 | @ FGIOASWS | 2,050 | 1403 | 1,255 | 812 | 920 | 0300 | 42 349 (30000 3495 | 250 | 20A | 15A &0 25A | 35 ]
FGJOASTS | 1950 | 1,000 | 1194 | 221x2 35 | 209 (18000 209 | 150 | 20A | 15A | 40 | 25A | 290 | @ FGIOASWTS | 2.050 | 1,403 | 1.255 | 398x2 | 920 | 0.300 | 4.2 | 349 [30000| 3495 | 250 | 204 | 15A 60 | 25A | 325 (]
_Two-Level Model : Two-Level Model
FGJOASDS 1950 | 1000 | 1.589 | 457 | 920 (0500 | 70 | 418 [36.000| 41.8 | 3.00 |20Ax2|15A%2| 40x2 [25Ax2| 570 L FGIOASWDS | 2.050 | 1.403 | 1.705 | 812 | 920 [ 0600 | 84 | 698 |60.000| 69.8 | 500 |20Ax2 | 15Ax2 | 60%2 |25Ax2| 640 | @
FGJOASDTS 1950 | 1.000 | 1,589 |221x4| 920 | 0500 | 70 | 418 136000 41.8 | 300 |20Ax2|15Ax3 | 40x2 |25Ax2| 570 [ FGIOASWDTS | 2,050 | 1,403 | 1,705 |398x4 | 920 | 0600 | 84 | 698 (60000| 698 | 500 |20Ax2 |15Ax2 | 60x2 |25A%2! 640 | @
"Power source: TP 100Y imadel names including O 1P 100V =2} Range o conveyor speed seftings: 2-30 manutes  Range of CoOKing temgeerature seqtings: 140-3501T *Ponwer source: 1P 100V imadel nemas-including Ce 1P 100V 220 Rarge of comeyod spead softings: 2-30 minufes  Range of cooling lempesatishe saltimas: 140-3500C
[ Electric Moded | Conveyor width 457 mm Moded name: ¥~ indicates conveyor width 812 mm, "07 double level, "T twin comveyors, ™5 steam model
External Dimensions (mm) Comveyor (mm) gm mﬂ o : Steam models do'not come with the steam-generating funchion Bullt in,
Meadel el
Length Depth Hesght Wi | Heatngengh | | asedySate | Comecton | VM
FEJOAS 1,950 1.000 1194 457 920 189 570 254 280
FEJOAST 1950 1.000 1184 221%2 920 139 57.0 254 280

"Power sounce: 3P 200V | Range of conveyor speed seflings. 2-30 minutes . Range of Cooxing temperalure settings: 180-350T
[ Electric Model Steam Model | Conveyor width 457 mm

Raimom Line e ———
Extemal Csmonsions (mmj Comryor {mm) Tota Power c gl S Braln Product
e Length Depth Height Width | Heating ength ‘:““ﬂm ' SRy e Connection W"" Connaction ‘-'{:31
FEJOASS 1.950 1,000 1,194 457 920 189 £7.0 154 a9 254 290
FEJOASTS 1.850 1.000 1194 221x2 920 18.9 57.0 15A 40 | 25A 280

*Powar source: 3P 200V Range of conveyor speed settings: 2-30 minutes  Range of cooking temperature settings: 140-3501T

Mool mame: TW indhcates comeyor widih 812 mm, "D7 coubie level, TT7 bein COrvayoes, ™5 sheam moal
*Steam medels 0o not Coms with the steam-genciating function ot in.
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(Gas Modeal

Jet Oven for Pizzas

Conveyor width: 458 mm
FGIOAT

This model is designed with optimal settings
for pizza baking, from the location of finger nozzles
that propel jets of hot air, to airflow volume.

The use of a conveyor allows for continuous pizza loading. Pizzas can be baked consistently and efficiently,
ideal for delivery services, which are sought to shorten service times.

B One-Level Model B Two-Level Model

FGJOAY FGJOATWD
AT}
el - Rl
e tsaid FA—
S £ = i
e -
ﬁ i = ™ e,
Hm!ﬂi- -l
G o S T G Pt ok
[Gas Model] Conveyor width 458 mm
External Dimensions (mm) Comweyor (mm) Samm e Total Gas Consumption
Madel Heating [COOEEOn| o) sept City Gas LP Gas Connection .@_
Length | Depth | | Height | With: | Coreth W KW | keabh | kW | kgh "
One-Level Model
FGIOAT | 1950 | 1018 | 1194 | 458 | s20 | 0250 | 35 | 205 [ 18000 | 209 | 150 | 20A | IBD | @
Two-Level Model
FGIOATD | 1950 | 1018 | 1588 | 458 | 920 | 0500 | 7O | 418 [ 36000 | 418 | 300 | 2W0Ax2 | 530 | @
[Gas Model] Conveyor width 812 mm
External Dimensians (mm) Comeyor (mm i | N Uea Total Gas Consumption
ORal POWET | 0 ryuet when : Gas: | || Froduct
Madel : | City Gas P Gas i)
Heating Wﬁ;’gﬂﬂ“ Sy Sty Connection L
One-level Model
FGIOATW | 2050 | 1420 | 1,255 | 812 | %20 | 0300 | 42 | 349 | 30000 | 349 | 25 | 20 | 315 | @
Two-Level Model
FGIOA7WD | 2050 | 1420 | 1705 | 812 | 920 | 0600 | 84 | 698 | 60000 | 698 | 500 | 20ax2 | 610 | @

"Posser sogrce: TR 100V Comeispd opening height; 70mm  Range of Comeyor speed Seftings: 2-30 mingtes Range of cooking temperature seftings: 140-3500C
Model name; "W indicates comeyor width 812 mm, D7 doubde level

Long Series

One-module model
FGEIONI0NT

The Long Series provides high cooking capability and
premium baking quality for large-scale cooking facilities,
such as school lunch services and food processing plants.

Extending the heating distance in the oven enhances cooking capability per hour,

These models are used across various industries, including school and industry lunch services and
plants for meat processing, prepared foods, confectionery, bread, and seafood.

By combining the steam function, tray loader, return conveyor, or other features,

highly efficient cooking lines can be created.

Control the temperature of each module

Cooking settings can be entered individually for each module. Cooking settings can be entered lor two zones in the FGJOAS0 model
and three zones in the FGJOA7O model. Food will be cooked to their ideal finish,

0 Fh
For E:amp[e ................ - L - l
Lisers can bake the surface thorgughly h_ —-‘--E “
al @ high temperature in the first zane, ‘ a | [.'" -
and Baxe Siowly-atl [Ower temperatures
in the second and third zones I i I

Zone 1 Zone 2 Zone 3
190°C, airflow 3 160°C, airflow 2 140°C, airftow 1

18
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Steam function makes food delicious

Steam models {model names ending in "57) can be connected
to an external steam generator. Food can be cooked with
steam-infused hot air. The volume of steam can be adjusted to
three ditferent levels. Choose the level that is suitable for the
menu item.

(Micdels do not come with the steam-generating function built in_ A separate
steam generatar is required)

Height adjustable conveyor opening

The conveyor inlet and outlet have shutters. Adjusting their
height to the icod being cooked can prevent heat from
escaping the oven,

Additionally, the height of the opening can be raised without
replacing the finger nozzles that emit heated air or the conveyor
opening parts, making it possible to cook thicker food.
{Standard: 85-mm opening; adjusted: 125-mm opening}

Choose from two conveyor types
that meet user needs

The Long Series offers a net conveyor lor placing food directly
on the conveyor and a bar conveyor suited for oven pans and
flat grids.

Bar conveyor

Water washable chamber,
excellent cleanability

The models, equipped with cleaning doors on the rear, are easy 1o
clean. The chamber’ s firing section is made of corrosion-resistant
materials and has isolated waterprool protection, making it
possible to wash the chamber with water.

External Dimensions (mm)

M e Total Gas Consumption

Madmm
Tobal Power | 28 cnar | s | Product
Model Heating | COBUTE0N | o i e City Gas LP Gas _@_
Length | Depth | Height | Wideh | TERU08 |Wgwy (MR [ Wl e "ie
Met conveyor
FGJOASONLIR) | 3.000 | 1.470 | 1.740 700 | 1800 | 0.680 34 582 | 50.000 | S8.2 417 - - 880 ®
FGJOASONLIR) | 5000 | 1470 | 1740 | 700 | 3800 | 1.20 6.5 116 | 100,000 116 833 - - 1,695 -
FGJOATONLR) | 7000 | 1470 | 1.740 700 | 5600 | 175 9.3 175 | 150.000| 175 12.5 - - 2510 -
FGIOASONL®IS| 3,000 | 1470 | 1740 | 700 | 1.800 | 0.650 34 58.2 | 50,000 | 58.2 417 204 100 900 o
FGJOASONLIRIS| 5000 | 1470 | 1,740 700 | 3800 | 1.20 6.5 116 [ 100000, 116 833 | 20Ax2 | 100x2 | 1,735 -
FEIOATONLRIS | 2000 1470 | 1,740 700 5800 1.75 9.3 175 150,000 175 125 | 20A%3 | 100x3 | 2570 —
Bar conveyor }
FGJOAZDBLR) | 3000 | 1470 | 1,740 | 690 1.800 | 0.650 34 58.2 | 50000 | 58.2 a.17 - | = B8O ]
FGJOASOBL(R) | 5000 | 1470 | 1740 | 690 | 3800 | 1.20 6.5 116 | 100,000 116 833 — [ - 1,695 —
FGJOATOBLIR) | 7000 | 1470 | 1.740 | 620 | 5800 | 1.75 2.3 175 | 150.000| 175 125 e 2510 -
FGIOAIOBLRIS | 3.000 | 1.470 | 1.740 | 690 | 1.800 | 0.650 34 582 | 50.000 | SB.2 417 208 | 100 900 (]
FGIOASOBLRYS | 5000 | 1470 | 1740 | 630 | 3.800 | 1.20 6.5 116 | 100.000] 116 B33 | 20Ax2 | 1002 | 1,735 -
FGJOATOBLIR)S | 7000 | 1,470 | 1,740 | 6%0 | 5800 | 1.75 9.3 175 | 150.000] 175 125 | 20Ax3 | 100%3 | 2570 —

Madel name: ™5 indicates steam model "Poivnr source; 3P 200V "Range of copking temperpiure selfings: 1720-350°C *Range of conveyor speed settings: 3-30 minules
*The letter L™ of " in e model name indicates the comvpor belt direction,

L indicatos 3 madel with 3 leithand comoyor outled whon vioeesd fram the ynit’s ont and B 3 madel with a righthand corveyos outiet,

One-module model
FGJOA30ONR

Per-hour cooking capacity:

1,666 Hamburg steaks
(frozen 60-gram steaks)

Two-module model
FGJOASONR

Per-hour cooking capacity:
3.333 Hamburg steaks

(frozen 60-gram steaks)

Three-module model
FGJOA7ONR
Per-hour cooking capacity:

5,000 Hamburg steaks
(frozen 60-gram steaks)

FGJOA30
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FGJOAT0
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Figure symbol notations

) Gas connection | City gas - 324
FGEICAID series) | LPsatural gas : 25A
® Gas connection | City gas : 4DA
[FEMOALD sarias) | UP/Matural gas ; 324
@ | 626 connection City gas : S0A
(FORIATD serigd) P/ Matural gas-: 404
At bkl :
(B | Exhauat outler | FGIOASD senes : 4
| FGJOATO senes : 6
FEIOAI0 sodes - 5021
{E) | Crain connection | FGIOAS0 seties : 50Ax2

FGIOATD sefies : S0AX3

Foar socess dode foe cleaning

8| e

Emarganty stop swibch 1or comeyor
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Examples of Optional Systems

The Jet Oven can be customized with various systems through optional and
specially ordered specifications.

Tray Loader System

Saves labor by automatically loading and removing oven pans and grids

Simply insert the oven pans or grids with food into the tray
lcader, and they will automatically be loaded onto the
conveyor one by one. The loading interval is automatically
adjusted to match the conveyor speed, eliminating time loss
and raising productivity.

Once cooking s complete, the oven pans or grids are
automatically inserted into the tray unloader on the outlet
side. As a result, operatars will not have to rush to collect
oven pans or grids. eliminating the protlem of pans or grids
left uncollected and falling off the conveyor.

[ Unloading side ]
Tray unloader

[ Loading side ]
Tray loader

Return Conveyor

Returns used oven pans and grids to the loading side

As soon as cooking is complete and the food has been
removed. oven pans or grids are transported from the outlet
side back to the loading side, enabling efiicient cooking
operations. The return conveyar can be combined with a
tray loader or installed with a tray washer.

@ Return conveyor and tray loader setup
Tray loader

Linked Model

For high-volume cooking in
a compact space

Linked Jet Ovens can be installed in limited kitchen spaces.
They can cook highly efficiently in a short amount of time,

Food with different cooking times can be cooked efficiently
using the upper and lower conveyors. Using twin conveyors
split into two allows for even more versatile cooking options.

Browning and Searing Machines

Get beautiful browning and surface searing automatically

The browning and searing machines sear and add a
browning color to the surfaces of meat, fish, and other dishes
automatically. As tood moves along the conveyor, they are
seared evenly and beautifully in a short amount of time.
The browning machine uses a far-intrared burner to apply
radiant heating to achieve a crispy. savory hnish. The
searing machine uses a direct flame burner for quick and
uniform surface searing.

.rl"ﬂ|LJ||i|ILJ|I|ﬂuJiHl!L —
O] S 1151 e
s s s

Food can be browned and The Jet Oven's
seared in a short time while Erilling process
maving along the conveyor,

Conveyor Net Automatic Cleaning System

Cleans the conveyor net while cooking

When continuously cooking grilled items. oils and other
residues from the lood can soil the conveyor net. transler
onto the next batch of food loaded onto the conveyor, and
lower the quality of cooked items.

Therefare, with continuous cooking, it is necessary to clean the
conveyor net, This system does this cleaning automaticaily,
improving operational efficiency.

Brush cleaning
Chemical cleaning tank

Press Net

Far squid and other food that easily curl or deform when
heated. the press net holds the food in place from both top

Oil Coating Roller

Coats oil to keep food from sticking

The roller coats oil onto the P l and bottom during cooking. Even if food is heated at once in
conveyor net to keep food from L e == a short amount of time, it L —
sticking. The surface tension of e

oil is used to prevent no maore i
than the necessary cil from
being applied and minimize the ‘

amount of oil used.

excellent quality. |

-
will not delorm, ensuring Ib
o

S LI
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Accessories

For the Energy-Saving Series/Standard Series

P S @

COven pan (For single conveyor models)
W 457 (W) x328(D)<25(H) mm
Sumillon-coated pan
B 657 (W) x456 (D)% 25 (H)mm
for 5W models
Sumiflon-coated pan

Oven pan (For twin conveyor models)  Grooved pan

W 21000 =150 (D)= 30(H) mm W 657 (W)hxas6 (D25 (H) mm
for SW models
Sumiflon«coated pan

Curved grid Flat grid {For single conveyor models)
W 300-type W 429 (W) % 29000 = 30(H) mm
4000W) x400(D) x40(H) mm B 490 (W) x359(D) % 301H) mm
W 500-type B 615(W)x405(D)x30{H) mm tor BW models

400(Wi =400 (D) 60 (Himm W 670 (W) 450100 < 30(H) mm for SW models

For the Compact Series

o O

Qven pan Grooved pan

W 457 (W) x328(D)=25(H)mm W 457 (W)x328 (D= 25(H) mm
{or single conveyor madels for single conveyor models
Sumilion-coated pan Sumiflon-coated pan

B 210(WIx 150030 (H) mm B 210(Wx150(D) = 30(H) mm
for bwin conveyor models for twin conveyor models
Sumiflon-coated pan Sumiflon-coated pan

W 429 (W)x290 (D) x30(H) mm

For the Long Series

Oven pan
B 657 (W)=A56 (D)% 25 (H) mm
Sumiflon-coated pan

Grooved pan

W 657 (WIx456 (D)% 25 (H) mm
Sumiflon-coated pan

Flat grid
W 570 (W)=450(D) =30 (H) mm
W 515(W) 405D} % 30 (HI mm

Flat grid (For single conveyor models)

Grooved pan

W A57 (W) =328(0) % 2 50H) rmim
for single comveyor models
Sumitlon-coated pan

B 2100w} %1 50{D) = 30(H) mm
for twin conveyor models
Sumitlon-coated pan

Curved grid (For single conveyor models)
B 300-type

400 (W) £400(0) %40 (HImm
W 500-type

00 (W) x400(0) x60 (Himm

Cooking examples

Meat
dishes

Item Size Cookin Per-hour Cooking Volume
Tempera
Length x Depth Standard Series
Item X Height (mm) o Energy-Saving Series Compact Series Long Series
Weight Time FGJOAS/BS | FGIOASW/BSW | FGIOASH | FGJOASL | FGIOA30 | FGIOASO | FGIOAZD
Hamburg steak Lt 300C
thandmade) 100g i a0sec B82pcs 1.003pcs 573pcs | 447pcs | 1.87pes | 3.742pcs | 5.614pcs
Grilled chicken basted L LT 230C
with sauce — B628pcs 1.080pcs 528pcs allpes | 1.722pcs | 3.444pcs | 5.167pcs
[thighsﬁ'lgﬂ . 708 | Smin30sec
Grilled chicken basted 20060 200C
with sauce 345 176pcs 137 Rldpcs 11d8pcs | 1.722pcs
| mﬂligh} Ay | sog o~ 209pcs pes pe pes pe pe st
100%30 320C
Barbecued chicken - 40 i 2.0 6pcs 3.268pcs 1.693pcs | L32pes | 5.526pcs | 11.052pcs | 16,578pcs
|
; 150=110%15 380
Beefsteak t—_--._) 2008 = sF6pCs 1.069pcs 484pcs | 377pcs | 1.842pcs | 3.684pcs | 5.526pcs
140x50x13 2750°C
Grilled ginger pork Pt 608 =ize 1.152pcs 1.822pcs 9BBpecs | 755pcs | 3057pes | 6.315pcs | 9.473pcs
I'H'D_f_'lﬂ'ﬂ:rt-iﬂ' 180C
Meatloal @ kg e 19pcs 3pcs 16pcs 12pcs S2pcs 105pcs | 157pcs
100xI0RE 200
Barbecued meat Fots) 15g o 57.6kg 95.0kg 484vg | 377kg | 157.8kg | 3157kg | 473.6kg
Steamed dishes
Cooking Per-hour Cooking Volume
Temperaiure Standard Series
ltem Steam/Blower Levels Cooking Energy-Saving Series Long Series
Tima FGJOASS-B5S |FGIOASWS:BSWS FGJOA3D FGJOASD FGIOATD
Grilled chicken basted ; 240°C
with soy sauce SHEGIELRAEL £ _ 691pcs 1.188pcs 1.894pcs 3.789pcs 5.684pcs
: Blower Level:2 Smin
(thigh fillet)
Grilled chicken basted 200C
; Steam Lewvel 2
with SEI]I' sauce Blower Lavel:1 Jomin 230pcs 3B0pLs B31pcs 1,263pcs 1,894pecs
(bone-in thigh)
i i Steam Level: 260TC
Grilled ginger pork Bl |t s o 1,382pcs 2.187pcs 3.789pcs 7.578pcs 11.368pcs
Steam Level:l 200C
Barbecued meat Blower Lavel: 2 YrA0Eae 69.0kg N3.8kg 189.0kg 378.1kg -

T TiadkLevel Modke] D moced has bante the Capacity of tha Oind-{eywe Mool
“Somi varkateon may o0Cur o 10 The Ioading method or (he shape of the mgradienis.
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Cooking examples

Fish
dishes

Itern Size Caoking Per-hour Cocking Volume
Temperature -
Length x Depth Standard Series
em X Helght (M) | Cooting Energy-Saving Seles Compact Series Long Series
Weight Time FGJOAS/BS | FGIOASW/BSW | FGJOASH | FGIOAIL | FGIOA3D | FGIOASD | FGIOATOD
: BEX0x20 00T
E.-T;ﬂesdaﬂ;u crerel L) 705 [emnameec| TPe 1.060pcs | 49%pes | 387pcs | 1.700pes | 3.400pcs | 5101pcs
Grilled salted 14 x4p=15 300€C
salmon =Y 60 | Smin30sec 768pcs 1.210pcs 654pcs | 503pes | 2,153pes | 4.306pcs | 6.459pcs
Grilled Spanish 140%50x20 FI5C
mackerel with ) S76pcs ipes 4B4pcs | 377pcs | 1.578pcs | 3.957pcs | 4.736pcs
Salkyo miso N | 6og §min
Grilled mackerel 0x75x30 200°C
basted with 288pcs 455pcs 247pcs | 189pcs | 7 1.578pcs | 2.368pcs
SOy sauce 7 120g 12min 88pc i pe pe 89pcs pe pe
Teriyaki-style PO 240°C
; 76 484 77 ¥ 3 0
yellowtail ) | 60 | aminx2 S76pCs 990pcs pes | 377pes | 1.666pcs | 3,333pes | 5.000pcs
. 280%95% 35 e
Grilled whole sea
p 41 1
breamwithsalt | <> | 3508 | 20min 3P 125cs S3pes pes | 120pcs | 240pcs | 360pes
Grilled open horse 160x85%15 270°C
mackerel ¢ 708 e 480pcs 713pcs 403pcs | 3Mpes | 1,315pcs | 2.631pcs | 3.947pcs
Steamed dishes
Cooking Per-hour Cooking Volume
Temperature
Standard Series
item Steam/Blower Levels Cooking Energy-Saving Series Long Series
Time FGJOASS-B55 |FGIOASWS -BSWS FGJOA3D FGJOASO FGIOATD
' . 300C
Earilrlll'lﬂﬁlmd gmri:zll;: Somin B45pes 1.331pcs 2,368pcs 4.736pcs 7.105pcs
Grilled Spanish . 225¢C
: Steam Level:3
mackere| with 628 994 1.72 3.444pcs 5.167
Saikyo miso Blawer Level:2 Sminilser s pes dpcs Bl Ps
Grilled mackerel . 190°C
3 Steam Level:2
329 520 90 1,804 2.706pcs
Eyt:adu::m Blower Level:2 | 10min30sec PES pes 2pcs 04pcs
Yertyast style LA LEVELT L s 691pcs 1.188pcs 2,.000pcs 4.000pcs 6.000pcs
yellowtail Blower Lavel:1 Imin30secx2) P% HIEPC e 000p< pC

"The Tiara-Lesal Model (D mocded) has teice the camacity of the Ono-Leve] Model
*SOme variaton may occur due [o the [ading method of 1he shape of th ingrechents,

: Cooking Per-hour Cooking Volume
Item Size emperature Standard Series :
Time FGIOAS/BS |FGIOASW/BSW | FGIOASH | FGJOASL | FGIOAZD | FGIOASD | FGIOATD
Chigusa-yaki for | pevson
{.Lapag:ﬂ-srﬁtmm ek for 768 for 1,331 for 645 forS03 | for 2,105 | for 4.210 | for 6,315
;ﬂmﬁ_ﬂl’%“ﬁfiﬁm S | 90z Smin people people people people people peopla people
ingredients
: foi | prictin 220C for 384 for 653 for 323 | for252 | for 1,052 | for 2105 | for 3157
Podccutlet aniot:| vy | atde [ anin people people | people | people | people | people | people
Steamed dishes
- Cooking Per-hour Cooking Volume
emperature Standard Series
item Steam/Blower Levels oo Energy-Saving Series Compact Series Long Series
Time FGJOASS-B5S FGIOASWS-BSWS FGJOASH | FGIOASL | FGJOAZD | FGJOASD | FGIOATD
- Steam Level:3 170¢C
Fried egg Hlower Level:1 —— 198pcs 396pcs 166pcs 130pes | S27pes | 1.054pes | 1.582pes
item Size : cm.:lﬁ & Per-hour Cooking Volume
Length x Depth Ll o Standard Series ; Combact Sefas (R ke
o * Height (mm) Cooking Energy-5aving Series P e &
Weight Time FGJOAS/BS |FGJOASW/BSW | FGJOASH | FGIOAIL | FGIOA30 | FGIOASD | FGIDATO
210X 100K 2T 50T
Macaroni gratin &3 2108 e 230dishes 332dishes | 193dishes | 151dishes | 631dishes |1,263dishes|1.894dishes
10in 250
Pizza (crust) 08 | Smingosee Sdsheets 127sheets | 45sheets | 35sheets | 214sheets | 429sheets | 643sheets
1152 115% 2 TISC
Toast C} 608 2 1.095pcs 1.917pcs 920pcs F17pcs | 3.130pcs | 6.260pcs | 9.391pcs
20mmm thick 170°C
Sponge cake = T 15.36kg 26.15kg | 1290kg | 10.06kg | 4298kg | 8596kg | 128.94kg
FOxI0 00C
. 1.344 2377 1.129 811 3.552 7105 10,657
Raked flos ol O | sog [ amn dceballs | riceballs | riceballs | rice balls | rice balls | rice balls | rice balls

*The TweprLowsl Model (D msds) has bwice the capadity of the One-Level Model
"Some variation may ooour due (o the loading method o the shape of the ingredients.
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