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The SINMAG range of rack ovens have been 

developed over the past years to a very high 

standard rack oven with many features that 

have been developed in very close conjunc-

tion with the Australian Bakers and Pastry Cook 

industry.  

The SINMAG range of ovens has the either sin-

gle or double rack capacity and can be gas or 

electrically fired. The oven has programmable 

digital controls, door lighting and large glass 

viewing window to ensure your products are 

baked consistently every time. Steam is also 

standard on the SINMAG range of rack ovens. 

 

Construction  Stainless steel outside and inside. 

Baking chamber  Stainless steel.  

Tray size   Up to 2 x 460 x 760mm racks 

Tray capacity  Up to 30 trays (depending on products)  

Controls  Digital   

Type   Platform type or Hook system 

Dimensions  2,050mm wide x 2,550mm high x 2,100mm deep 

Weight   1,650kg. 

Steam   Automatic steam. 

Power   415 volt, 3 ph 50 Hz. 

Connection Load Electric fired  60 Kw/h  - Gas or fuel fired burner capacity 86,000kcal/h.  

 

• The oven comes with internal lights, canopy and fan as standard  

• Can be delivered in 3 easy-to-assemble sections - that can go through smaller doors  

• Very strong steam system 

SINMAG DOUBLE RACK OVEN SV3 


