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“ EQUIPMENT COMPANY, INC.

“Even Flow” Full Size 6 Pan Convection Oven
(Oven/Proofer Combination)

Model HSM-6 Model HSM-6/P-85

“Counter-Model” “Oven/Proofer Combination”
Oven Features : Proofer Features :
* Unique Design Insures Even Baking * 8 Pan Capacity
6 Pan Capocity * Individuol Heat and Humidity Confrols
* Lifeline Hinges / Positive Closure » Circulating Blower
* 2Speed fon * Visible Humidity Pan-Trouble-Free

* Field Reversible Full-View Heat Reflective
Glass Door - Fully Gasketed

* Solid State Thermostat 100°- 450°

» Solid State Digital Timer With 2 Memories

= Stainless Steel Inferior & Exterior Options:

» 4" Adjustable Spacing Oven:: Internal Steam or Steam Generator

* No Venting Required In Most Areas™ Proofer : Auto-Fill Humidity Pan

aCe local codes)

* 60 Minute Electro-Mechanical Timer
» Lifeline Hinges / Positive Closure
* Stainless Steel Interior & Exterior
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Since 1999

Model HSM-6/CRB
“Cooling Rack Base”

Cooling Rack Base:

* 7 Pan Capacity

* 4" Adjustable Spacing

* 4" (osters

* Stainless Steel Overall

« Open Front and Back for
Flow-Through Caoling
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Dimensions

HSM-6 i I " gl * N
(Oven Only) .
Exterior: E
31-142" Width ' [
34" Depth
39" Height
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Overall Exterior:

31-1/4" Width

34" Depth - |
79" HEIghT (On 4" costers) HSM"é/CRB !

(Oven-Cooling Rack)

Proofer Interior: Overall Exterior: MODEL HSM 6/P-6S
19" Widih 31-1/3" Width
29" Depth 34" Depth
27" Height " HEighI {On 4" casters)
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ELECTRICAL

HSM-6 (oven Only): 8200 watts « 9 kw « 50/60 Hz
P-8S (proofer): 1550 watts « 50/60 Hz

MODEL# VOLTAGE AND PHASE NEUTRAL TOTAL LOAD (AMPS)
HSM-6 Oven 120/208-1-50/60 REQUIRED 39.5
120/208-3-50/60 REQUIRED 27.0
120/240-1-50/60 REQUIRED 34.0
120/240-3-50/60 REQUIRED 23.0
P-85 Proofer 120/1-50/60 REQUIRED 15.0
* Please Specify Electrical Reguiraments When Ordenng
One Full Year on all parts from date of purchase. Shipping WT. Approximately 400 Ibs. Oven Only
For general sales and engineering information only. 500 Ibs. Oven/Proofer
All units are subject fo change without nofice. ) 130 Ibs. CR-Base

Please consult factory for certified specifications.
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