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VENTLESS TECHNOLOGY
No hoods needed for operation

SANDWICHES UP TO 12"

Customize each sandwich to perfection with
our versatile oven settings.

BIGGER CAVITY, SMALLER FOOTPRINT

Specifically engineered to optimize interior
capacity while minimizing the overall
footprint, making them ideal for maximizing
productivity in smaller kitchens or food
establishments.

@ } ELEGANT & INTUITIVE

Stores unlimited recipes, with their own
steps, settings, icons, or photos.

SECURE CONSISTENT RESULTS

Pratica’s ventless smart high-speed ovens
secure consistent results through precise
control, even heat distribution, rapid cooking,
built-in sensors, and customization options,
ensuring uniform and efficient cooking for
reliable outcomes.

CUSTOMIZABLE ICONS OR PHOTOS

Customize the recipe images with icons or
real photos of your own dishes.

Q‘) 10K - INTERNET OF KITCHEN

Prética’s high-speed ovens are smart.
Create, edit, and organize groups, recipes,
and complete menus directly on the oven or
from your computer using Wi-Fi or USB Flash
Drive and send them to all connected ovens.

HEAT INSULATION

Efficient heat insulation prevents the
surrounding area from heating up and keeps
the surface cool to the touch.

TEMPERATURES FROM 86°F TO 536°F

The impinged air convection technology
combined with microwave capabilities
enables users to cook food faster than when
using traditional processes.

Test your own products! Contact us and schedule a demo. ] info@praticausa.com | R 2145846269




AVAILABLE COLORS PRODUCT DIMENSIONS

—— v

26.5" 15.2" 10" 24.6"
i
! j

} 24.4" 25.9" }

e
22.8" 12.8" 354"

Black Orange

INSTALLATION

"
=508 Maximum

distance ?‘/7
“708"
5 51| 5.9ft
} o —— e
J Circuit
Breaker J
L—Airinlet
23.6"
@ s
ELECTRICAL SPECIFICATIONS GENERAL INSTRUCTIONS
Ensure that the electrical conRguration of the building is in accordance with the The oven must be installed on a base or counter that supports the weight of the
technical speciRcations located on the serial plate located on the back panel of unit (approximately 147.7 Ibs. /67 kg). For proper ventilation, a minimum space
the unit. of 0.8" is required between the back of the oven and the wall. The bumper,
located at the back of the oven, has been designed to provide this necessary
The outlet should be located no more than 70.8" /5.9t away from the unit. space at the back of the oven and cannot be removed.
This plug must be connected to a properly installed and grounded outlet. Do not block the air inlets and outlets located on the front and back of the oven.
| f eyt @fieui. fih it d " q e fielk Itis not recommended for the unit to be positioned near stoves, deep fryers, hot
w Ca?e QIr & St EIelil, U Uit (et Gomnsetien [Eeless Wis ik @ plates and other equipment that releases fat, fumes and heat.
electrical shock.
. . ) " ) . ) The oven must be installed at aleveled and ventilated location.
The customer is responsible for the electrical conditions at the installation site.
Improper installation may void the equipment warranty.
DIMENSIONS
|
Product dimensions Boxed product dimensions
— Fit Height | Width | Depth | Weight | Height = Width = Depth | Weight
Region | YO(39° | Prases | 5 | RS Bregier | Cable Socket S H .‘ , [147.710s o o, .‘ . | 200
(A 259 15.2 27.3 67kg 35.8 20.1 35.3 90.7kg
208 6.2 /N
; 3x10 | NEMA ( \ ; q )
USA ot0 Single 60 - 30 G | 630 U Chamber Capacity Height Width Depth
dimensions 0.45 cu.ft 5.on 12.4" 124"
208 . 6.2 310 | NEMA O 13L
Canada Single 60 30 = =) ) ; )
240 7.0 ANG | 630 7 Left side Back Right side
*Préatica recommends installing a type D circuit breaker. Clearance q o' 7
The electrical installation must comply with local regulations. 0 0
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Prética Products, Inc. - 911 E State Hwy 121 Business, #101 - Lewisville, TX 75057



https://praticausa.com/speed-ovens/fit-express/
https://youtu.be/SOMM4bvdxvY

