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Item No.

Quantity

X5 ALL IN ONE OVEN/PROOFER
5 PAN CAPACITY - TOUCH SCREEN PROGRAMMABLE C

ELECTRIC

1PH-208V -50A-10.4 kW - 60 Hz - 2 wires + Ground - NEMA 6-50P
1 PH-240V -50A - 10.4 kW - 60 Hz - 2 wires + Ground - NEMA 6-50P
3 PH-208V-30A-10.4 kW - 60 Hz - 3 wires + Ground - NEMA 15-30P
3 PH-240V -30A-10.4 kW - 60 Hz - 3 wires + Ground - NEMA 15-30P

DESCRIPTION

The all new NU-VU X5 has exclusive patented technology that allows
you to proof, bake and steam in the same cavity. Save time and labor
by not needing to continually return to the unit and move product from
the proofer cavity to the oven cavity.

An added steam function allows you to do all types of products
including artisan style breads.

The sleek new look and cool-to-the touch door allows you to use the
unit in front of the customers to visually upsell your fresh product and
increase sales.

FEATURES & BENEFITS

* Sleek new look
* Cool-to-touch door for added safety

SheetPans | 13"x18" | 18"x26" | Spacing * Easy to use programmable controls
Oven 10 g 41/2" *Wi-Fi capabilities
» Patented technology
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