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V E N I C E S T Y L E  , E M O T I O N & I N N O V A T I O N

SQUERO OVEN 2 TRAYS 600x400
DIGITAL 2,4” LCD CONTROL

AISI 304 sole

REV_000

SQDK02DGBD03S



VENIX SRL Via della Fornace, 49 - 31023 Castelminio di Resana (TV) - ITALY 
P +39 (0) 423 420 477 / +39 (0) 423 723 608 - F +39 (0) 423 492 307

email: info@venix.it
www.venix.it

FUNCTIONAL CHARACTERISTICS
Display LCD

Supply ELECTRICAL

Cooking type STATIC

Max cooking temperature (°C) 400°C

Core probe -

Cooking chamber material AISI 304

Opening door Flap door

Sole AISI 304

Chimney 50 mm motorized

Boiler Boiler

Air injection V-dry

STANDARDS
Certification CE

TRAYS
Trays 2 x PA 600x400

Max tray load 5 kg

DIMENSIONS
Oven size with handle WxDxH (mm) 937 x 1207 x 447 mm

Oven size without handle WxDxH (mm) 937 x 1160 x 447 mm

Chamber size WxDxH (mm) 606 x 941 x 225 mm

Unit weight (Kg) 81,6 kg

PACKAGING
Packaging Pallet + Carton Box

Packaging size WxDxH (mm) 985 x 1245 x 560 mm

ELECTRICAL DATA
Power 6,1 kW

Frequency 50/60Hz

Power supply 380-415V 3N~/220-240V 3~/220-
240V 1N~

Amperage 10,1A/16A/26,5A

Power cord req. 5G1,5/4G2,5/3G4
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WATER CONNECTION REQUIREMENTS
Humidification Water inlet 3/4” M Gas threaded

Max water hardness 5°f

Water pressure requirement min-max 150-200 kPa

CONNECTIVITY
USB USB 2.0

Bluetooth -

Wi-Fi STANDARD

Cloud STANDARD

ACCESSORIES
Oven stand TA9374H30X 

TA9374H40X-TA9374H40S 
TA9374H49X-TA9374H49S 
TA9374H70X-TA9374H70S 
TA9374H80X-TA9374H80S

Water softner cover WS10

Water softner 6800L WS11

Water softner 12000L WS12

Water pressure adapter WPA


