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•  The Train version is available only for the electric models Blue and Orange Vision
 and sizes 623, 611, 1011 and 2011

•  Steam generation is only by Advanced  Injection System.

•  Technical parameters and dimensions are the same as for standard electric Retigo Vision combi  
  ovens besides the power supply. The power supply for Train version is
 3~/400V/50-60 Hz or 3~/440-480V/50-60 Hz

•  In the offer for the Train version there are only the stands ST 1116, ST 623 or loading trolley
 VO 2011 R.

•  Unique and standard features are identical to standard Retigo Vision combi ovens, and you can  
  find them in the data sheets of relevant models or at our website. 

PERFECTION IN COOKING AND MORE...

MODIFIED TRAY HOLDERS
protecting  against  sudden  sliding  out  of  gastronorm  container  from  the 
combi oven, from the stand  ST 1116, ST 623 or from the loading trolley
VO 2011 R

SPECIAL DOOR PISTON 
preventing the door from opening when the combi oven becomes tilted
at an incline.

FIXED ANCHORING OF LEGS
to the combi oven stand and the stand legs to the floor preventing unwanted 
movements.

The Train version of the Retigo Vision combi oven differs 
from a standard combi oven by its equipping with several 
safety  elements,  which  are  designed  to  provide  safe 
operation in a kitchen located in a train or in operations 
with similar operating conditions.
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