
YOUR BAKERY SOLUTIONS PROVIDER
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METRO MANILA SHOWROOM: VESMACH Bldg. Km. 19 East Service Rd, Brgy. SMDP, Parañaque City 1700 PH
TELEFAX: (632)869 3754, (632)869 3755, (632)869 3756, (632)832 8292

DAVAO SHOWROOM: Maya St., Ecoland Phase 2, Brgy. Bucana, Matina, Davao City 8000 PH
TELEFAX: (082)297 6059

www.vesmach.com / info@vesmach.com

Optional

• Hood with ventilator.
• Air condenser.
• Stand H200 without slide rails,
   without feet, with wheels.
• Stand H760 with slide rails, feet and wheels.
• Stand H950 with slide rails, feet and wheels.
• False case H380, H570.
• Proofer with feet and wheels.

Specifications     l 

Topaze Smart
Electric Convection Oven

Product Name:

Purpose:
 The excellent air flow between the levels allows your products to develop 
fully and guarantees an even baking throughout the whole baking chamber.

Electrical supply     400V/TRI+N+T/50-60Hz

Power       10,5 kW

Rated current      16,3 A

Number of levels     4

Spacing between levels    90 mm

Recommended baking trays    400 x 600 mm

Capacity (baked baguettes of 250g)  20

Weight       160 kg

MODEL: C04


